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Because diameter is unvarying, you 
have complete control of weight 
for your unit packages when you use LIBRARY 


SUPER SPEE-DEE NoJax. A. & M. COLLEGE OF TEKAS 


Eliminates costly overweight packages 
that cut into your profits and 
underweights that invite penalties. 


Because SUPER SPEE-DEE NoJax 
is stronger, you'll stuff faster, _ 
with less breakage, far less meat loss. | 





Smoke penetration is always 
uniform for better flavor, color fixation 
right for added eye-appeal. 





Compare SUPER SPEE-DEE NoJax 
with any other casing at the stuffing 
horn. You'll find it does the best job 
faster and more economically. 
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Capacities from 75 to 2,000 pounds 
(Vacuum Mixer) 








QUALITY | 
SAUSAGE MACHINERY 


for more than 80 years 


* BUFFALO equipment is noted for its sound design . . . sturdy con- 
struction ... safety and sanitation . .. dependable performance and 
coast-to-coast factory service. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 
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John E. Smith's Sons Co. | 


50 BROADWAY BUFFALO 3, N. ¥. 











THE MOST 
COMPLETE LINE OF 


MACHINERY 






GRINDERS, Capacities from 
1,000 te 15,000 ibs. per hour i 


Widest range 
of sizes 


Greatest variety 
of types 





STANDARD MIXERS, Capac- 


SILENT CUTTERS, Cutter Ca- i 
ities from 75 te 2,000 tbs. 


pacities from 20 to 800 Ibs. 


Sales and Service Offices in Principal Cities 


Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 


{_] Silent Cutter | Smokemaster | Head Cheese Cutter 
(] Mixer Grinder Pork Fat Cuber 
Casing Applier {| Stuffer Combination of Special 
Purpose Equipment 
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Pliofilm, a rubber hy hloride—T. M. The 
Stretchrap—T. M. Stokes and Smith Company, Philadelphia, Pa. 





WANT TO GIVE THRIFT 





A LIFT? 


—Machine-wrap in PI 


iotilm! 








Wrap King Machine, made by Wrap King Corporation, Holyoke, Mass. 


H™ you see just two of the many 
machines now turning out PLIOFILM 
wrapped meats—at high speed and low cost. 


PLIOFILM is moisture-resistant, tough, 
almost impossible to split or tear. It makes 
a neat, tight, transparent package that 
keeps the contents looking and tasting its 
best. And PLIOFILM is thrifty to use, goes 





Stretchrap Machine, made by Stokes and Smith Co., Philadelphia, Pa. 


much further—because its positive heat-seal 
virtually eliminates broken packages and 
rewraps. 


For complete information, for help in 
adapting your product to PLIOFILM 
machine-packaging, write the Goodyear 
Packaging Engineer, Pliofilm Dept. P-6419, 
Akron 16, Ohio. 


_— Good things e * 


GOOD*YEAR 


PACKAGING 
FILM 
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Tire & Rubber Company, Akron, Ohio 


are better in 


3-way protection against air, moisture, liquids 


We think you'll like “THE GREATEST STORY EVER TOLD" = every Sunday — ABC Radio Network—THE GOODYEAR TELEVISION PLAYHOUSE—every other Sunday-NBC TV Network 











How To Make More Money 
From By-Products & Offal 


Improve 


By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 
the cooker. 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 











= Write Today! y 


WILLIAMS ALSO MAKES: 
@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO, 
2708 North Ninth Street ST. LOUIS 6, MO, 


WILLIAMS * 


S CRUSHERS. ~—peG! Rin Ve iim 
ey tect ae AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 
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International 
leads again... 


New INTERNATIONAL R-195 ROADLINER® 
with famous Super Red Diamond engine. Gaso- 
line, LPG, or diesel power. GCW rating, 48,000 
ibs. Wheelbases 133, 142 and 157 inches. 


FIRST IN HEAVY-DUTY SALES 22ND STRAIGHT YEAR 


For the 22nd straight year, men who know 
hauling costs have bought more heavy-duty : 
INTERNATIONAL Trucks than any other make. INTERNATIONAL BUILDS 


AMERICA’S 
MOST COMPLETE TRUCK LINE 








The reason is INTERNATIONAL quality. And 
cost records prove it. Operators’ records show 

P P : 170 basic models from 14-ton pickups to 90,000 
that INTERNATIONALS stay on the job longer lbs. GVW off-highway models . . . including six- 


. . . deliver more tons of payload for each : wheel, four-wheel drive, cab-forward and multi- 
dollar invested e stop delivery types .. . 29 engines from 100 to 
; ES 356 hp., with widest choice of gasoline, LPG, or 
" diesel power . . . wheelbases, transmissions and 
It will pay you to see your INTERNATIONAL : axle ratios for any need . . . thousands of varia- 
Dealer or Branch. Let him show you how these . tions for exact job specialization. 
built-for-the-job trucks can do a cost-lowering 


job for you. Time payments arranged. 





INTERNATIONAL HARVESTER COMPANY ¢ CHICAGO 


a 
B fyre yo Mer Cost-conscious Truck Operators Prefer INTERNATIONALS! 
tru 


International Harvester Builds MCCORMICK® Farm Equipment and FARMALL® Tractors... Motor Trucks... industrial Power... Refrigerators and Freezers 


Better roads mean a better America 


INTERNATIONAL TRUCKS 





Standard of the Highway’ 
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Save up to 50% with SPECO Triumph Knives 


SPECO’S C-D Triumph knives are the handiest, strongest, most 
sanitary knives ever developed. Strong where stress is greatest. 
You can cut up to 500,000 pounds of meat with one blade. Other 
knife styles for any grinder need. Plates, too, to fit every make 
of grinder. 


3946 Willow Road, TUxedo 9-0600 (Chicago) 
Schiller Park, Illinois 
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FREE 
“Sausage 
Grinding 
| wouldn't be caught 
dead 
wrapped in anything but 








Sta-Tuf 


One of a number 
of HPS Meat Wraps that 
MEET MEAT’S MUSTS 


for uniformly good quality 


4D } 
ne, 


“pare” 





CHICAGO 38, ILLINOIS 


PAPERS FOR PACKERS FOR 50 YEARS 


LETTERS 















The magazine’s new approach to con- 
vention coverage wins approval. 


EDITOR THE PROVISIONER: 


I just wanted to drop you a line | 


concerning the issue of THE PROVI- 


SIONER covering our convention. I | 


think that the type of coverage which 
you have this year is a very great im- 
provement over former years, and of 
much greater interest, particularly to 
those who did not attend the conven- | 
tion. I think the elimination of so many 
photographs of people in hallways and 
hospitality rooms, and the use of this 
space for wider coverage of things 
that occurred at the meeting that are 
of importance to the industry is a far 





better arrangement. I have heard many 
favorable comments on this new setup. 


E. F. Forbes 


President and General Manager’ | 


Western States Meat Packers Assn. 


A reader disagrees with an editorial 
rejecting the need for bonding packers 
in their livestock transactions. 


EDITOR THE PROVISIONER: 


I must take exception to several 
statements appearing in an editorial 
in your publication. More so, I would 
like to acquaint you with facts that 
you are not aware of. 

In the first place there are culprits 
in the meat packing industry and I 
don’t mean just a few. To confirm this 
I suggest that you contact Mr. Cook 
of the Packers and Stockyards Admin- 
istration, USDA, for those he knows 
of from Ohio east and Denver west. 
Then ask the Denver Exchange of how 
many cattle amounting to how many 
hundreds of thousands of dollars that 
packers contracted about a year ago 
and never took because the market was 
going against them. Mr. Cook is un- 
able to do anything here because these 
deals were not completed in a stock 
yards. 

Then watch the case against a West 
Coast packer to be held June 15 in 
Imperial County Supreme Court which 
involves contracts on some 3,000 cattle 
from Montfort’s feedlot in Colorado 
to Los Angeles and points south. 

Find out if one of the leading feed- 
ers in Phoenix has yet been paid for 
400 cattle sold to a large independent 
Los Angeles packer last February. 
Why did an Arizona packer stand trial 
for cattle he bought without paying 
for them, and then sold them on the 
Los Angeles market? 

Look into these small packers in 
Ohio, Pennsylvania and New York who 
over the years have pilfered a few 
head at a time, the total of which runs 
into many figures. 

Yes, there are “dead beats.” There 
are “damned spots” of credit failures. 
There are records which prove this. 

Spread out your $750,000 figure on 
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millions of head of livestock killed 
each year and it amounts to a few 
mills. It’s sure damn cheap insurance 
for the producers. 
| Make a little more investigation and 
' then let’s have an editorial of true 
| facts. It may condemn a few—or many 
—of your subscribers, but the truth 
will never hurt you or your publica- 
tion. 

It would be nice to see an answer 
to this letter in your publication. 


George Davis 
Safford, Arizona 


Some suggestions on future policies 
for the canned meat industry are con- 
tributed by a Chicagoan. 


EDITOR THE PROVISIONER: 


As a subscriber of THE NATIONAL 
PROVISIONER for 32 years, I have read 
many interesting articles with refer- 
ence to canned meats by the members 
of the meat industry. 

I have devoted most of the past 32 
years to the canning end of the meat 
business. 

It is true that the growth of canned 
meat: volume from the “zero” figures 
of the early twenties to the present 
date sounds amazing, but along this 
line of reasoning, how do we compare 
with other meat producers in getting 
our share of the food dollar? 

In my opinion, the following items 
are most important: 

1. Improvement of quality and trim 
in basic meats, such as the primal cuts 
and other meat products which are 
used in sterile and perishable canned 
meat items. 

2. In developing new canned meat 
items, extensive research should be 
of primary importance in regard to 
packaging, size, customer’s tastes, 
cooking habits and pricing within the 
reach of the average pocketbook. 

3. There has been too much dupli- 
cation of items and sizes. This con- 
fuses the retailer and the consumer. 
Instead, by research we should develop 
unique items that are new to the mar- 
ket. 

4. After the item has proved itself 
and is accepted the real job remains 
to be done through advertising, pro- 
motion and demonstrations (if neces- 
sary) of the type that will interest the 
retailer to the point that he will give 
the item his utmost attention and see 
that it is put before the consumer. 
With sound promotion and advertising, 
it will be possible to get the idea across 
to consumers that they will get value 
received for the money they spend on 
canned meats. 

I believe the buying habits of the 
public have changed so rapidly: during 
the last few years that it is very im- 
portant that we in the canned meat 
industry do our utmost to attract as 
much of this business as possible, in 
order that we get a fair share of the 
food dollar. 


Charles J. Barbosky 
Chicago, Illinois 
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NIAGARA 
No-Frost” 


PRECOOLING 


2 Niagora Spray Coolers pre-coo! 3500 boxes of pears 
per 24 hours total storage capacity 40,000 boxes 


at pene ory 


FOOD FREEZING 
Hardening 10,000 gal. of ice cream per day at —30 F 


FROZEN FOOD STORAGE 


Room 80 ft. x 135 ft Temperature 3S 


NIAGARA BLOWER 
COMPANY 


Dept. NP. 405 Lexington Ave. 
New York 17, N. Y. 


e 
perature 
mpera 


Sales Engineers in Principal Cities 
of U.S. and Canada 
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Our 155th Year of Service 





All fine products begin with top 
quality raw materials. ..and the 
art of consistently obtaining the 
best available is acquired by years 
of practical experience. Through 
more than a century and a half 
of dealing in world markets, 
D&O has developed associations 
that assure a constant supply of 
the finest in raw ingredients. 
From every corner of the globe 
come the fragrant spices and na- 
tive materials from which flavor 
is made. ..and of these the finest 


BXe) 





are marked for D&O. Here they 
are processed into the essential 
oils and oleoresins, which in turn 
are prepared for the food manu- 
facturer as DRY SOLUBLE 
SEASONINGS. In the ‘‘world 
of flavor’’ quality begins both at 
home and abroad, with basic ma- 
terials of consistent excellence. 
Ask your D&O representative 
for individual recommendations 
with D&O DRY SOLUBLE 
SEASONINGS. 





A ESTABLISHED 1798 
e 


ee ee 


DODGE & OLCOTT, INC. 


180 Varick Street *+ New York 14, N. Y. 
SALES OFFICES IN PRINCIPAL CITIES 
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ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES + VANILLA « FLAVOR BASES 
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Sour Notes from a One-Man Band 


OO MANY small and medium size packinghouses are still run with 
the partnership or proprietorship management philosophy of the 
original founders of these businesses. 

The firms themselves may be corporations, but too frequently they 
are corporations only in name and financial structure. They remain 
one-man and two-man “shows” with no sound underpinning of junior 
executives and high grade supervisory personnel. The companies are 
run more or less efficiently so long as the “old man” is around, but when 
he is not, they are likely to go down-hill fast because of errors made by 
employes who have never been exposed to all of the problems of buying, 
selling and directing operations. When the “iron man” dies—as he 
sometimes does—a fine company may be a sitting duck for its competi- 
tion or a bargain-hunting enterpriser. 

It is not uncommon to find fairly large meat packing companies in 
which the owner or president not only attempts to exercise overall 
supervision of livestock buying, plant operation and sales, but also 
engages directly in several of these activities. 

When this harassed individual has a few minutes to do so, he will 
sometimes describe, in lurid language, the sad state into which company 
affairs were plunged when he was absent for an operation or a vacation 
a year or two previously. 

This man (and we have listened to a number of them) is usually a 
successful executive who has built up his firm over a number of years by 
acute watchfulness, hard work and long hours on the job. In the process, 
the volume of his firm has been multiplied several times and it has grown 
departmentally and in the complexity of its operations. Increasingly 
specialized skills are required for the supervision of some divisions. 

Yet “the boss” of this expanded and complicated operation still 
endeavors to keep the whole business under his thumb, and his finger 
in every part of the pie. 

Of course, overall executive responsibility for the success of a business 
must ultimately be borne by one or two men. However, there is no rea- 
son why the large and small divisions of a packinghouse—like those of 
any other modern business—should not be directed by competent junior 
executives and supervisory personnel who are entrusted with respon- 
sibility and expected to get results. As a team they should be capable 
of running the business effectively for reasonable periods of time in the 
absence ef the owner and/or top executive. 

Under such conditions there might be fewer “geniuses” and “iron 
men” in the meat packing industry, but there might also be lower 
mortality (human and business) , happier organizations and, in the long 
run, a better profit level. 





Guaranteed 





Fresh— 


_FPESM- or Your Mon’, Bock 





PART OF WIDE variety of Seitz packaged items sold with freshness guarantee. 


Or Your Money Back 


HE DECISION of Seitz Packing 

Co., Inc., to guarantee freshness of 

all sliced products in its new sliced 
luncheon meat program was a tough 
one to make during the planning stage 
back in 1952, E. Y. Lingle, president 
of the St. Joseph (Mo.) firm, readily 
admits. Many packers contend that a 
money-back guarantee is an _ invita- 
tion to trouble. 

Six months of observing slicing op- 
erations of others pointed the way, 
however, and a year of highly-success- 
ful merchandising based on freshness 
control so convinced management that 
guaranteed freshness is necessary that 
the guarantee now has been extended 
to all the company’s identified items. 

“We know that a money-back guar- 
antee is a rather revolutionary step 
and will arouse criticism: from many 
packers,” Lingle said, “but we feel 
that it has become necessary because 
of changes in methods of retailing 
meats which have come about with 
self-service. In the old days, most meat 
cutters had close contact with their 
customers and knew many of them 
personally. The meat cutter handled 
all products and knew whether or not 
they were fresh. “Now, since more 
and more meats are sold in packages, 
and oftentimes out of self-service 
cases, the meat cutter does not always 
know whether his product is fresh 


because he does not handle it. Neither 
does he have the contact with the 
housewife so we feel that it is up to 
us to see that she gets fresh product 
in order to protect our Lovers Lane 
brand and our retailers.” 

It was back in July of 1952 that 
Seitz officials began giving a great 
deal of consideration to a sliced lun- 
cheon meat program. After making 
several trips East to observe slicing 
operations that had been successful 
for some time, they were able to in- 
corporate several of their own ideas 
with what they had observed. The 
company started slicing in January of 
1953 with three factors as the basis 
of its merchandising plan: 1.) a 
superior product, 2.) guaranteed fresh- 
ness, and 3.) sales appeal of package. 

“We had always attempted to make 
our Lovers Lane products on the top 
side, as far as quality was concerned,” 
Lingle pointed out, “but we decided 
that if our products bearing our trade 
mark were going into meat cases, we 
should go even farther with our qual- 
ity. Consequently, we revised all form- 
ulations which seemed to us to be not 
quite up to snuff. 

“We wanted to have more than just 
a good product; we wanted also to 
have a good ingredient statement on 
each package, because we have found 
that more and more housewives are 





ON THIS PEG BOARD device, Barbara 
Akins consolidates orders so only amount of 
product needed will be packaged. 


label-conscious and are reading in- 
gredients. While we could see lower 
production costs through the use of 
water-cooked loaves for slicing, we de- 
cided that in order to carry out our 
quality idea, all loaves possible should 
be baked. Since baked loaves are 
irregular, this created some slicing 
problems. These problems have been 
overcome although slicing costs are 
slightly higher. However, we think the 
better quality of a baked over a steam- 
cooked loaf justifies a higher price.” 
The company slices and wraps 26 
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3. END SEALS are made, labels affixed on the back board side, packages 


dated and placed in cartons ready for delivery. 


different items, which make up about 
30 per cent of its total sausage pro- 
duction. Processed products are sold 
within a radius of 100 miles of St. 
Joseph with largest self-service mar- 
kets in Kansas City, St. Joseph and 
Topeka. 

The freshness guarantee is not a 
concession to customers to get busi- 
ness, emphasized Lingle and Garland 
Wilson, jr., vice president of the com- 
pany. Management felt from the out- 
set that every housewife who bought 
a Lovers Lane product would know 
who had made it and would condemn 
the manufacturer as well as the re- 
tailer if the product were not fresh. 
Since perishability of luncheon meats 
is increased about three times imme- 
diately upon slicing, the guarantee is 
a protection for the company as well 
as for the retailers, they said. 

Freshness control took “some doing,” 
they recalled, but they have been able 
to accomplish it by slicing at night 
the orders taken that day and getting 
delivery to stores on special refriger- 
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ated trucks the next morning. A 
woman employe takes orders from the 
salesmen and routes each load. The in- 
voices for the load for each route are 
then placed on a peg board so she can 
assemble data showing the amount of 
each item needed. The amount of each 
product sold on all the routes then is 
tabulated and given to the foreman in 
charge of slicing so exactly the amount 
needed to fill the orders is sliced. No 
stock is carried over at the end of the 
day, which is considered essential in 
the race against time to keep the 
product fresh. 

Three deliveries a week are made 
to each account. One set of customers 
gets deliveries on Monday, Wednesday 
and Friday and the second set on Tues- 
day, Thursday and Saturday. The only 
exception to the night slicing is on 
Sunday, at which time slicing is done 
during the day. 

This means a gang of girls must 
work six days a week. Problems in 
this connection were worked out with 
the union so that by staggering per- 


2. SHEETING machine serves 
wrap automatically and first heat seal is made 
by foot-operated unit. 








up cellophane 


sonnel each girl could have one day 
off so she would not have to work 
more than five days during any week, 
Lingle said. 

The packaging operation is semi-auto- 
matic, as shown in the accompanying 
photographs. Temperature in the slic- 
ing room, which was built last year 
for the operation, is about 46° F. 
Humidity is lower than in ordinary 
coolers in order to prevent condensa- 
tion inside the package. 

Three U. S. slicing machines are 
used for slicing product. The machines 
stack slices to weight count, and the 
girls then make exact weights of each 
stack on Toledo over and under scales. 
The stacks are placed on the backing 
board and then onto trays which are 
put on a Rapid Standard roller con- 
veyor and move to the packaging op- 
eration, employing a Corley-Miller 
sheeting machine. 

A girl at the sheeting machine takes 
each stack, turns it over and places it 
meatside down on the cellophane sheet 
which has been cut and moved into 
place by the machine. Another girl 
folds over two ends of the cellophane, 
tightens them and then steps on a 
lever that activates a heating arm 
which makes the first seal. The sheet- 
ing machine moves the product along 
to a moving belt for the next operation. 
Two girls with hot irons then seal the 
two open ends and a third places the 
label on the package, centers it and 
also seals it with a hot iron. Packages 
travel under a roller which firms the 
label seal and then are dated by a 
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Kiwi Coder just before reaching the 
pack-off station. 

Loaves are sliced into 8-0z. packages; 
Canadian bacon and boiled ham are 
packaged in 5-oz. and 10-0z. packages. 
All-meat bologna, the company’s big- 
gest seller, is put up in 1-lb. and 12- 
oz. packages in addition to the 8-oz. 
size. Spiced loaf occupies the No. 2 
sales spot. 

Each package is dated five days in 
advance, and salesmen are responsible 
for seeing to it that out-dated products 
are out of the case after their expira- 
tion date. Thus, packages are picked 
up before they are spoiled or even 
stale, making certain that the house- 
wife carries home nothing but strictly 
fresh merchandise. 

“We make no attempt to code our 
date,” Lingle explained, “because the 
housewife has learned to trust the 
freshness of the product and we have 
very little trouble with her sorting 
through the case to find a fresher 
package; she has learned that every 
package is fresh.” 

The words, “Fresh or Your Money 
Back,” have been printed on the back- 
ing boards since about the middle of 
1953. 


Close Cooperation Required 


Freshness control requires very close 
cooperation between the company and 
its retailers as well as among the pro- 
duction, delivery and sales departments 
at the plant, Wilson said. In a few 
cases the firm has been forced to dis- 
continue sale of the product to dealers 
that would not cooperate but these in- 
stances are rare. 

“We have found that good merchan- 
disers work with us and help us make 
the plan work,” Wilson pointed out. 
“We believe, in some instances, our 
insistence on freshness has created a 
state of mind among our retailers 
which has caused them to be better 
mechandisers. 

“Some dealers are inclined to over- 
order, but we do not feel that is their 
fault. Meat packers historically have 
sold the dealer all they could so that 
there would not be an order for their 
competitor coming along behind them. 
In many cases we packers have encour- 
aged retailers to over-buy. Under our 
plan, we keep a written record of the 
retailer’s sales from week to week, 
and we can tell him approximately 
what he needs to order. We are in close 
touch with his inventory on each item 
which is, of course, important in de- 
termination of what he should buy 
when our salesman is there. In some 
cases it is necessary that we reduce 
the orders to make them more nearly 
in line with what the dealer needs.” 

The company first tried to find ways 
to economize on the package of the 
product, according to Lingle, but since 
management had decided to go all out 
for good contents and for freshness 
“we thought that it would only be con- 
sistent to get the best and most at- 
tractive package obtainable. Since we 
are trying to appeal mainly to women, 





KEY PERSONNEL in freshness control are 
Carl Tetherow, slicing foreman; Eileen Dee- 
ken, forelady, and Bill Dillinder, sales manager. 


this seemed all the more important.” 

Cellophane from DuPont is used for 
a wrapper. A _ grease-proof backing 
board was chosen because Seitz officials 
found that the housewife wants a rigid 
package which is not “floppy” when 
she picks it up and does not want a 
greasy backing board. The backing 
board is made by Sutherland Paper 
Co. 

Several different kinds of labels were 
tried; management then had the Muir- 
son Label Co., Inc., Peoria, Ill., photo- 
graph each of the products and pro- 
duce labels that were the exact dupli- 
cate of the contents of the packages. 

“It had been our experience,” Lingle 
said, “that if a label came out printed 
in off-colors or faded colors, immedi- 
ately the sale of the product with that 
label was retarded. If the label does 
not appeal to the housewife. she is re- 
luctant to buy the product.” 

Product illustration, according to the 
Muirson Label Co., is most impor- 
tant in the entire makeup for impulse 
buying and self-service marketing. It 
must create the desire to buy and 
taste. It must stand out among other 
products and brands of a similar na- 
ture. This has been accomplished by 
fine reproduction of direct color pho- 


LIVER CHEESE 


MENCED LUNCHEON 





REALISTIC Seitz labels were achieved by 
photographing product in full color against 
background of fresh parsley. 


tography in the Seitz labels. 

Extensive research also has proved 
that the pinker the meat, to a certain 
extent, the more appealing it is to the 
consumer, Muirson officials said. There- 
fore, product is photographed against 
a background of parsley, and meat 
with authentic color naturally appears 
pinker against the complementary 
green. The Lovers Lane trademark 
cuts into the illustration, carrying the 
eye down and giving the consumer im- 
mediate brand identity. 

The housewife not only wants the 
label to be an exact reproduction of 
the product, she wants to see the prod- 
uct, too, according to Wilson. “Almost 
invariably when she picks up a pack- 
age out of the case she’ll turn it over 
so she can see the visible side. Most 
of our dealers have learned to keep 
the transparent side of the package 
down and this, of course, eliminates 
fading. The package has excellent sta- 
bility and will stand handling excep- 
tionally well.” 

Finding that its sliced meats with 
the money-back guarantee were out- 
selling all competitors in the self-serv- 
ice case, the company began to experi- 
ment for freshness control on all 
Lovers Lane packaged items toward 
the end of last year, Wilson said. The 
decision to go to a freshness guaran- 
tee on all identified items was made at 
the company’s annual sales meeting in 
January, and since March 1 all adver- 
tising has been based on the money- 
back guarantee. 

“Fresh, fresh, guaranteed fresh. 
Buy Lovers Lane Wieners, they’re al- 
ways fresh,” chants the television an- 
nouncer three evenings a week to a 
tom tom background on WDAF-TV, 
changing the word “wieners’” to 
“Porkies” or “bacon” or whatever 
product is featured from week to week. 
Radio spot announcements start out 
with the same chant and are followed 
with a commercial elaborating on the 
value of freshness to quality. The com- 
pany has radio announcements on mu- 
sical clock morning programs on sta- 
tion KFEQ in St. Joseph, WHB in 
Kansas City and KTOP in Topeka. 

The company has developed mats for 
newspaper advertising on a coopera- 
tive basis to be used by retailers in 
their weekly ads. The mats carry out 
the theme of the radio and TV adver- 
tising. In addition, some small-point- 
of-sale displays bearing out the fresh- 
ness theme are used. 

Until the advertising program was 
concentrated on the freshness theme, 
the word was spread around by sales- 
men, by the words “Fresh or Your 
Money Back” on the packages and by 
four demonstrators who demonstrate 
for the company each week in stores 
some place in the distribution area. 

A steady increase in sliced meat 
sales since the inception of the plan 
convinced management that house- 
wives were looking for such a fresh 
merchandising approach and will re- 
spond accordingly to the campaign. 
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Plant Operations 








EMAND is growing in wholesale 

and retail channels for more skin 
off calf sides. The development of 
suitable protective packaging materials 
permits the movement of skin off sides 
to the trade with no danger of bloom 
loss. Retailers are less inclined, and 
apparently less skilled, than in the 
past to handle calf carcasses with the 
hides on. 

A major problem at the packer level 
is the economical splitting of calf car- 
casses. Packers specializing in calf 
slaughter generally do a volume busi- 
ness, moving 400 to 500 head or more 
per day. To split any percentage of 
this total by hand is a tiring task. A 
skilled splitter must be an experienced 
tradesman. It is difficult, also, to man 
the calf splitting operation in terms of 
fluctuating demands. One day perhaps 
no sides will be required, while 100 
might be needed for the morning run 
next day. 

How could calf splitting be done 
quickly and with personnel of limited 
experience? Best & Donovan, Chicago, 
manufacturer of portable power saws 
for the meat packing industry, with 
the in-plant cooperation of a leading 
midwestern calf slaughterer, designed a 
portable saw to perform the operation 
efficiently. 

Since calves are skinned and _ split 
in the calf cooler in no predetermined 
sequence, the saw is light weight, com- 
pact and can be moved quickly on its 
own portable mount to any location. 
Though light, the saw is steady enough 
to handle a sustained splitting opera- 
tion, even when heavy calves, about 
300 Ibs. and down, are processed. The 
production model of the saw, which 
was achieved after experimental work 
at several packing plants, weighs 48 
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PORTABLE mount permits rapid movement 
of saw to any location in cooler. The saw can 
be adjusted height-wise and swing laterally 
in a 360-deg. plane. 


lbs., has a fully guarded, 20-in. blade, 
and is powered by a splash-proof %- 
hp. motor. 

The mount, which moves on wheels 
and has a foot brake device to hold 
it fast during splitting, is easily adjust- 
able, height wise, by means of pins 
inserted in the vertical piping. The top 
arm extends at right angles from the 
pipe in which it is mounted and swivels 
360 degrees. 

A Thor balancer is mounted to a 
hook eye on the arm and from it hangs 
the calf saw. The platform truck is 


about 4 by 3 ft. with full swivel casters 
and brake at the back. 

When any calf carcass is to be split, 
the operator moves the unit to the 
carcass, locks the brake, plugs in the 
power cord, swivels the arm around to 
the desired position and splits the car- 
cass quickly and accurately. Prior to 
splitting the carcass is removed from 
the gambrel stick and spread between 
two rails by means of two trolley hooks 
(see upper left photo). 

A packer who uses the saw told the 
NP reporter that the new technique of 
splitting calf carcasses greatly lessens 
the degree of training required. He 
said almost any good meat plant em- 
ploye could, with a minimum of train- 
ing as to proper stance and _ initial 
cut, operate the new saw successfully. 
In several months of operation, he 
asserted, no miscuts have resulted 
from use of the saw. The operator, 
who formerly split carcasses with a 
hand cleaver, said the task is much 
easier and faster with the new equip- 
ment. 

Examination of a split carcass 
showed it to be cut clean with no bone 
splintering nor excessive smearing of 
bone dust and fat. 


Lamp Replacement 


Should fluorescent lamps be replaced 
on a scheduled plan or as they burn 
out? At the recent plant maintenance 
conference in Chicago, it was brought 
out that savings averaging better than 
20 per cent are being realized by sched- 
uled replacement of lamps before they 
burn out. It was indicated, however, 
that plants should have a minimum of 
100 lamps before going on scheduled 
replacement. 
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Leaders in America’s Food Industries... 





hose ARCTIC TRAVELER 








Write for further in- 
formation and speci- 
fications of the vari- 
ous nose-mounted and 
skirt-mounted ARC- 
TIC TRAVELER 
models. 
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Mobile Refrigerating Units 


















Dealer Franchises 
are available in 
some areas. 


ARCTIC TRAVELER ... the “Big Name” 
in Truck Refrigeration . . . is the number- 
one choice among the Meat Industry’s “Big 
Names” engaged in transporting meats and 
meat products. 


The ARCTIC TRAVELER unit is so simply designed and 
engineered that any competent garage mechanic can keep it 
in.top working order . . . without the necessity of attending a 
special school to learn how! : 

ARCTIC TRAVELER was the first truck refrigerating unit 
to offer 110/220 volt, single phase, AC electric standby in all 
models for silent overnight refrigeration. The NCA series 
features a trouble-free semi-hermetic motor-compressor unit. 


Write today: w 


MANUFACTURING COMPANY 
peices: daa 
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A RETR TS LEG ER 


CORONA, LONG ISLAND 














In ST. LOUIS as in MUNICH... 


sausage-makers use natural casings! 


You'll make your best 


LARGE BOLOGNAS with 
ARMOUR BEEF BUNGS! 


Old-world flavor and quality is what sells the most large 
bolognas —and fine sausage-makers know it. Armour Beef 
Bungs help produce this old-world quality in sausage. 
That’s why these natural casings are so much in demand 
in St. Louis! 

Armour Beef Bungs let the smoke penetrate deeply, 
evenly — producing a far richer flavor. And these natural 
casings cling tightly to the meat during cooking. This 
keeps your sausage looking fresher—plump and well- 
filled, too. 

All Armour natural castings are graded and inspected 
for uniform size, shape and texture. Only the best are 
ever sold for sausage-making. Try them! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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THREE MIDGET bologna, made at same time and all Vac-Dipped except for top of center 
sausage, were photographed after six weeks open storage under refrigeration. Note condi- 
tion of coated product compared with deterioration on upper portion of center sausage. 


Develop New Plastic 


A preservative resin coating, which 
forms a continuous cohesive and sub- 
stantially moisture- and air-proof bar- 
rier over the casing of cooked sausage 
such as bologna, is now being em- 
ployed by the New England Provision 
Co. of Boston. 

Midget and long salami and bologna 
processed by the new “Vac-Dip” meth- 
od is now being test-marketed in the 
New York City area by NEPCO. 

Use of the resin coating is reported 
to retard drying, shrinkage, slime and 
molding. Richard Cotton, president of 
Eastern Resin-Kote Corp. of Boston, 
the firm responsible for the “Vac-Dip” 
process, states: 

“Where various products would lose 
their appearance within ten days, these 
same products will stand up for at least 
a month with this coating.” 

In the process the product is stuffed 


Coating for Sausage 


in its regular sausage casing, smoked 
and cooked. After thorough cooking 
the preservative resin is added by dip- 
ping or spraying; this is followed by a 
brief heat cure. The New England 
Provision Co. is using a dip tank with 
a pump and filter to keep the liquid 
solution clean and mixed. The solution 
dries to form a plastic coating over 
the product. 

A NEPCO spokesman said that from 
external appearance the consumer 
does not know that anything has been 
done to the sausage. 

New England has also adopted Sa- 
ran wrap for its pre-packaged lunch- 
eon meats. The changeover was made 
in the belief that the film will improve 
the holding quality of the product, 
that the packages will be tighter and 
wil not loosen up, and that the pack- 
ages will have greater clarity. 





Chicago Workshop Set on 
Refrigeration Advances 


The Refrigeration Research Founda- 
tion, Colorado Springs, Colo., will hold 
a two-day workshop at Chicago’s Edge- 
water Beach hotel on April 21 and 22. 
The meeting will concern itself with 
significant technical developments in 
the fields of commodity refrigeration 
and phases of engineering as applied 
to refrigeration. 

Among the topics and speakers sched- 
uled for the meeting are: 1.) “Meats,” 
Dr. Roy Newton, Swift & Company; 
Dr. Henry Kraybill, American Meat 
Institute Foundation, and Dr. W. H. 
Cook, National Research Council of 
Canada; 2.) “Frozen Foods,” Harold 
Humphrey, Birds Eye; Dr. E. F. Jan- 
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sen, Western Regional Research Labo- 
ratory, USDA, and Dr. D. K. Tressler, 
QM Food & Container Institute; 3.) 
“Radiation of Foods,” Dr. B. E. Proctor 
and William J. Hoover, TRRF; 4.) 
“Hygrometry,” Prof. Burgess Jennings, 
Northwestern University, and Dr. C. W. 
Thornthwaite, Johns Hopkins Uni- 
versity; 5.) “Condensation Control,” 
Prof. Carl Kayan, Columbia University, 
and Dr. J. G. Woodroof, Georgia Ex- 
perimental Station; 6.) “Frost Heav- 
ing,” Prof. R. C. Jordan, University of 
Minnesota, and James C. Irwin, U. S. 
Cold Storage Corp.; 7.) “Underground 
Refrigerated Structures,” James C. 
Irwin and Wm. J. Hoover, and 8.) 
“Armstrong Cork Company Research 
Laboratory,” Henry Brown, Armstrong 
Cork Co. and Wm. J. Hoover. 


Bacon Smoking Study 


In a study of the “bactericidal and 
drying effects of smoking on bacon,” 
N. E. Gibbons, Dyson Rose and J. W. 
Hopkins of the division of applied 
biology, National Research Laborator- 
ies, Ottawa, Ont., attempted to evalu- 
ate the role of temperature, humidity 
and smoke constituents in the destruc- 
tion of bacteria during the smoking of 
bacon. 

As reported in Food Technology of 
March, 1954, the research team found 
that smoke constituents were chiefly 
responsible for the bactericidal effect 
obtained during smoking of bacon. The 
combined action of heavy smoke and 
high temperature reduced the number 
of bacteria 100,000-fold. Although with 
dense smoke, high temperatures (131 to 
142° F.) were more destructive than low 
(68 to 103° F.), variations in humidity 
had little effect. The bactericidal effects 
of light smoke were variable, but the 
combination of high temperature and 
light smoke was almost as destructive 
as heavy smoke. However, at lower tem- 
peratures light smoke had little bac- 
tericidal effect. 

Although the total number of bacteria 
was reduced by smoking, there appeared 
to be little selective action. The con- 
centration of smoke constitutents on the 
surface of finished bacon gradually de- 
creased due to diffusion, and possibly 
oxidation, but these constituents exerted 
a bactericidal effect for some time after 
the meat was removed from the smoke- 
house and resulted in a continuing re- 
duction of the bacterial load. 

Weight loss was inversely correlated 
with humidity in both heavily and 
lightly smoked samples. There was 
some indication that losses were greater 
during light smoking at high tempera- 
tures, but the loss did not appear to 
increase with time. The weight loss 
during heavy smoking increased with 
time of smoking but decreased with a 
rise in temperature, probably because 
the combination of smoke and high tem- 
perature tanned the surface and reduced 
the transfer of water. 


$50,000 Damage to Emge 
As Tornado Strikes Plant 


The Emge Packing Co., Anderson, 
Ind., was damaged to the extent of 
about $50,000 March 28 when a tornado 
struck the firm’s year-old packing and 
shipping building, blowing out two sides 
of the structure and exposing the in- 
terior to the near cloudburst that fol- 
lowed. 

A large sign in front of the plant 
was carried by the wind for two blocks 
and badly wrecked. It is expected that 
much of the damaged structure may 
have to be rebuilt, according to John 
M. Chaille, general manager. Many 
homes of Emge workers in the ten- 
block area hit by the tornado also were 
damaged. Total storm damage in the 
area has been estimated at well over 
$500,000. 
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E.W. KNEIP, INC. 


BEEF »« VEAL e« PORK e« OFFAL 
Boneless BEEF e¢ Boneless VEAL «+ Boneless PORK 


ELMER KNEIP, Pres. bd ELTON CHRISTENSEN, Exec. V. Pres. 
Est. 213A 


911 W. FULTON ST., CHICAGO 6, ILL. « Phone MOnroe 6-0222 


ELBURN PACKING CO. \ 


Carload Shippers of Quality Beef All Sales 


Est. 213 Thru 
ELBURN, ILLINOIS Chicago Office 


NEBRASKA EEF CO. 911 W. Fulton St. 


Phone: 
QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 


Est. 489 


OMAHA, NEBRASKA / 


ROBERTS and OAKE Inc. 


QUALITY PORK PRODUCTS SINCE 1895 

SWEETMEAT BRAND HAMS & BACON 

Union Stockyards « Chicago, Illinois « Phone YArds 7-1900 
Madison, South Dakota 


JOHN BLANKENSHIP, Exec. Vice Pres. 
Est. 169 





ALL PLANTS UNDER B.A.I. INSPECTION 





Contact 


ae E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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Swift Announces 
Research Grants of 
$250,000 for 1954 


Swift & Company announced Thurs- 
day the award of $250,000 to help 
support basic research projects in uni- 
versities, colleges and other institu- 
tions. 

The 1954 grants are part of a Swift 
Program inaugurated in 1941. Since 
that time, 375 grants totaling more 
than $2,250,000 have been made to more 
than 90 institutions. Nearly 240 sep- 
arate scientific projects have been 
supported. 

Dr. Roy C. Newton, vice-president 
in charge of research, who made the 
announcement, said the findings in all 
Swift sponsored projects are placed 
entirely in the hands of the universi- 
ties and colleges. “Published results 
are available to all research workers. 
In all these programs the objective 
has been to stimulate research for new 
knowledge which may benefit man- 
kind,” he said. 

For the 1954 program, eleven agri- 
eultural and six unclassified grants- 
in-aid will total about $158,000. Grants 
in the nutritional fellowship group 
have not yet been determined, but the 
research funds awarded will bring the 
total to $250,000, he said. 

Schools and institutions receiving 
agricultural grants and individuals in 
charge of projects, include: Colorado 
A & M College, Fort Collins, Dr. A. 
W. Deem, Study of Shipping Fever in 
Beef Cattle; University of Florida, 
Agricultural Experiment Station, 
Gainesville, Drs. A. C. Warnick and 
Marvin Koger, Improvement of Repro- 
ductive Efficiency in Beef Cattle; Un- 
iversity of Illinois, Urbana, Drs. S. W. 
Terrill and D. E. Becker, Nutritional 
Requirements of Pregnant and Lac- 
tating Swine; Iowa State College, 
Ames, Dr. W. H. Pierre, Relation of 
Plant Composition to Soil Nutrient 
Supply and Fertilizer Effectiveness, 
and Michigan State College, Lansing, 
Dr. R. D. Barner, Study of Pinkeye in 
Cattle. 

Also, University of Nebraska, Lin- 
coln, Dr. Robert M. Koch, Identifica- 
tion of “Dwarf Carriers” in Beef Cat- 
tle; Ohio Agricultural Experiment Sta- 
tion, Wooster, Dr. Orville G. Bentley, 
Factors Affecting the Utilization of 
Feed by Ruminants; George Washing- 
ton Carver Foundation of Tuskegee 
Institute, Tuskegee Institute, Ala., Dr. 
E. G. Trigg, Study of Possible Micro- 
organisms Which Cause Death in 
Calves a Few Days After Birth, and 
Utah State Agricultural College, Lo- 
gan, Utah, Dr. L. E. Harris, Nutrition- 
al Deficiencies in Range Forage and 
Supplementary Feeding of Range Cat- 
tle. 

Unclassified grants include: Univer- 
sity of Chicago, Dr. Gail M. Dack, To 
Determine Enterotoxigeneity of Staph- 
ylococci From Patients Receiving An- 
tibiotics; Florida State University, 
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Tallahassee, Dr. Betty M. Watts, A 
Study of Oxidative Changes in Meat; 
University of Illinois, Urbana, Dr. H. 
O. Halvorson, A Study of Inhibitors 
for Germination of Bacterial-endos- 
pores and Mechanism of Heat Resist- 
ance; State College of Washington, 
Pullman, Dr. M. E. Ensminger, Fund- 
amental Study of Relationship of Nu- 
trition Toward Improvement of Ani- 
mals for Meat Production Through 
Breeding, and University of Wiscon- 
sin, Madison, Wis., Dr. R. E. Nichols, 
Toxicology of Some of the Detergents 
Used in Cattle Feeding. 


Morris Elected President 
Of National Meat Canners 


Hale D. Morris, manager of the: 


canned food department of Armour and 
Company, Chicago, was elected presi- 
dent of the National Meat Canners As- 
sociation at the annual meeting of that 
group in Chicago. 

The National Meat Canners Associa- 
tion is the trade and promotional or- 
ganization of the meat canning indus- 
try. Among its principal activities in 
1954 is the direction of an industry-wide 
advertising and sales promotion pro- 
gram on meats in cans. 

Morris has been with the sales division 
of Armour and Company for 31 years. 
He was appointed to his present position 
in the company’s Chicago general office 
in 1950. 

Roger E. Brickman, general sales 
manager of Illinois Meat Co., was 
elected vice president of the National 
Meat Canners Association. William J. 
Foell, president of the Foell Packing 
Co., was re-elected treasurer, and John 
H. Moninger was re-elected secretary 
of the organization. 

Morris succeeds Ralph Keller, gen- 
eral manager of Chicago operations of 
Geo. A. Hormel & Co. 

New directors named by the associa- 
tion include: C. L. Halladay, vice presi- 
dent of Derby Foods, Ine., Chicago; 
J. L. Williams, manager of the canning 
division of Krey Packing Co., St. Louis, 
and Gordon E. Mills, vice president of 
Walker’s Austex Chili Co., Austin, 
Texas. 


Canada Rails Lower Rates 
On Canned Meat Shipments 


The Canadian Board of Transport 
Commissioners, Ottawa, has authoriz- 
ed the railways to contract with a 
group of packing companies for lower 
freight rates on canned goods going 
from the six eastern provinces to the 
far west. 

The new rates are embodied in an 
“agreed charge,” whereby ten com- 
panies agree to give the carriers 85 
per cent of their business. The basic 
rate will be 2.07 per cwt. from On- 
tario points to the Vancouver area, 
compared with $2.21 now. The lowered 
rates reflect the influence of water 
competition. 








GOLDSMITH’S 


DICED SWEET PICKLE 


gives your Loaves, Sausage 
and Specialty Products: 


= DISTINCTIVE APPEAL 

= BETTER EYE APPEAL 

= REAL SALES POTENTIAL 
= WIDER PROFIT MARGIN 


GOLDSMITH has long been recog- 
nized as specialists in serving the 
nation's packers and sausagemakers. 
GOLDSMITH'S sales-winning SWEET 
PICKLE is diced and ready for instant 
use. Its natural, attractive green color 
gives Loaves, Sausage and Specialty 
Products an immediate appeal that 
wins new friends and influences profit- 
able repeat business. 


Give your products a distinctive taste 
appeal by simply adding GOLD- 
SMITH'S DICKED SWEET PICKLES to 


your present working formulas. 


HIRAM CUKE also sez: Give your 
products new, distinctive appeal with 
Diced Sour and Dill Pickles . . . Sweet 
and Sour Chunks . . . Diced Red and 
Green Peppers. 


Write today for free 


samples and quotations! 


Goldsmith 


PICKLE COMPANY 





4941 S. Racine Ave., Chicago 9, Ill. 
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“BOSS” Beef Head Splitter 
No. 424, PATENT PENDING, 


THIS IS THE HEAD SPLITTER YOU askep For 


To you who have paid the yearly cost of 
operating a busy plant with light weight, 
fabricated equipment we present the head 
splitter that you would have designed for 
your own operations. The head splitter with 
stamina. The head splitter with a rigid, cor- 
rosion resistant, cast iron base. The “BOSS” 
BEEF HEAD SPLITTER NO. 424! 








The “BOSS” NO. 424 offers all of the operat- 
ing features, all of the safety features which 
you expect a key unit of equipment to pro- 
vide. Many of its basic advantages are 
patented, and unobtainable in any other 
piece of equipment. And all are protected 
from the jar, vibration and corrosion of daily 
use by rigid, cast iron construction. 


This fact ts baste 
The cost of manufacturing or processing equipment can only be reckoned 


in relation to units of work performed. The “BOSS” BEEF HEAD SPLITTER 
NO. 424 merits your close inspection. Write now for details of con- 


struction, operation, and safety. 


Inquiries from the Chicago area should be addressed to The Cincinnati f 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


_. Bi Gnecnneatt wos SUPPLY COMPANY [ial Bee 


CINCINNATI 16, OHIO 
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How to Reduce Labor Turnover 


Canadian analyst offers 


for bolstering weak links that cause 
excessive labor turnover in meat 


plants. This is the second of two 


articles— 


By JOHN J. BERRY. 


is the gathering of turnover figures. 

This procedure was discussed in the 
first article which appeared in THE 
NATIONAL PROVISIONER on March 13. 

Let us now give our attention to the 
analysis of this data to reduce turnover. 
Careful analysis and resolute action will 
pay off by reducing a firm’s losses from 
too many separations. Some remedies 
for bolstering a number of weak links 
in an organization will be suggested, 
based on more than a year’s study of 
the selection and training departments 
of a large Montreal packinghouse. 

It will be recalled that two classes of 
information can be collected concerning 
turnover; the number of separations by 
departments affected, or the total num- 
ber of separations according to cause. 

Analysis of separations by depart- 
ments is the easiest and fastest ap- 
proach and is satisfactory so long as 
there are not too many employes and 
not too many types of skills employed 
in the plant. By this method the analyst 
learns which departments require re- 
placements and, if he also selects the 
replacements, he can improve upon past 
selections by picking candidates who 
:are taller, heavier (and presumably 
stronger), or with other more desirable 
qualities or with more experience than 
those previously hired. It will be noted 
‘that the analyst can find guidance in 
the data on the exit interview form, or 
can use the application forms of se- 
parated employes in making his com- 


Tis first step in controlling turnover 
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remedies 


JR. 


parison of physique and training and 
experience. (See earlier article.) 
Where shipping help or drivers are 
separated as “unsatisfactory,” raising 
the educational standards required by 
one or two years may solve the prob- 
lem. The employment interviewer may 
also learn to improve selections from 
visits to the various departments 
affected where he can note the age, 
physique and other characteristics that 
go to make satisfactory workers there. 
He can then set selection standards on 
the basis of these findings. He is cau- 
tioned in comments below not to set 
educational standards too high. 
Another advantage gained from this 
simple method of calculation is that it 
pinpoints the foremen who have the 
highest rates of turnover. A subsequent 
study should be made to find out 
whether these foremen use good human 
relations practices towards their em- 
ployes, or are vague when instructing, 
sarcastic when correcting and unruly 
of temper when the pressure is on. 
When it is found that unsatisfactory 
foremen are the cause of high turnover, 
they should be given additional training 
in good relations practices. If they do 
not improve they should be replaced. 
When the analyst organizes turnover 
data according to cause, a great deal 
more can be discovered which may serve 
to suggest remedies for cutting down 
the frequency of separations. These 
remedies are to be found in the ever- 
growing body of modern management 








techniques. A useful start can be made 
by surveying the personnel selection and 
placement and also the on-the-job train- 
ing facilities in the plant . 

First of all, consider the role of the 
personnel selection man. Each executive 


interested in making the most eco- 
nomic use of his services should check 
off the following points to see if they 
apply to his organization. 

1. Does your man know thoroughly 
the operations in the plant? 

2. Does he have frequent opportuni- 
ties to visit these operations to 
learn the physical, mental and 
other demands required of the 
various employes? 

3. Does he have the time and oppor- 
tunity to check on the progress of 
workers recently hired? 

4. When the time comes to interview 
job seekers, does he have at his 
disposal a brief job description 
and job demand data against 
which the fitness and past experi- 
ence of the man can be gauged? 

5. Can he do this selection work 
without too frequent interruptions 
or phone calls? 

6. Does he have a clear, brief story 
at hand of the firm’s welfare bene- 
fits to tell prospective workers? 

7. Does the selection man have close 
coordination with the labor rela- 
tions man? It is important that 
he be informed of layoffs in the 
near future. 

Selection operations can be handled 
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ECONOMY! 
A\l 


STILL THE 
MOST ECONOMICAL 
TRUCK REFRIGERATION 


Dp) INDUCTION 
CONDITIONER 











Yes, the Air Induction Conditioner costs less to 
own and operate than most any other refrigera- 
tion system—actually Jess than ice bunkers or 
packing in ice. Never needs replacement parts, 
can't rust, can't break down, takes less than an 
hour to install. Uses natural ice, operates directly 
off truck battery. Fully guaranteed. 


Protect your valuable loads from scorching sum- 
mer months ahead, maintains temperature 40 to 
44 degrees. Order this low cost unit today. 
NIGHT HOLDOVER of 
your load. Transform- 
er, Two-way Switch, 
Plug and Wiring, also 
available, 


Choose from 4 models 
for trucks up to 600 
cu. ft. 


Write today for complete information 
AIR INDUCTION CORP. 
122 West 30th Street, New York 1, N. Y. 








Clip and mail this Coupon today. ee 


Yes! Rush data on low cost Air Induction Conditioners 
at once. 


STI IWIENOD onc c accu ss ccssesececcsonsesackesscchoibscesesenspasucnacusdnbacscose 
Inside dimensions, Height.......... Length.......... ETE nscssesace 
Please send me free literature, prices, full information. 
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with the 


GREASE INTERCEPTOR 


that automatically draws off grease* 
Discharges grease from interceptor to stor- 
age container at turn of a valve*. 
Grease is clean so that it can be sold readily 
You don’t take off cover! 
You don’t remove grease by hand! 


Grease flows out of draw-off — no odor, no 
mess, no inconvenience. 





Intercepts over 90% of grease in waste 
water — keeps pipe lines from clogging. 


Here’s the answer to a troublesome problem in meat pack- 
ing and food processing plants — the easy, profitable way 
to collect and dispose of grease and fats, At the turn of a 
valve, intercepted grease pours out of the draw-off valve 
into any convenient container. This grease is readily sal- 
able because it is relatively pure. Why lose this valuable 
grease . . . why risk citation by your local health author- 
ities — when you can turn the grease problem into a 
steady profit? 


Get complete details by sending coupon below today. 


JOSAM MANUFACTURING COMPANY 
General Offices and Manufacturing Division — Michigan City, Ind. 
Representatives in Principal Cities 





JOSAM MANUFACTURING COMPANY 
Dept. NP, Michigan City, Indiana 





Please send complete details on Series ''JH'' Grease Interceptors. 








Firm 
Address 


City Zone State 
es 
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quickly. The results suffer when the 
placement officer has to rush through 
them, or has to cope with frequent in- 
terruptions. Inadequate facilities and 
undue haste in this area of the pack- 
inghouse organization show up in higher 
turnover figures in those sections of 
the summary marked “job was too 
hard,” “disliked working conditions,” 
“discharged—incompetence,” “discharg- 
ed—absenteeism.” 

Hasty selection practices will also 
show up later in instances termed “dis- 
charged—dishonesty.” 

The employment supervisor or hir- 
ing officer would do well to include 
the following statements to newly hired 
people: First of all he should discuss 
suitable and adequate clothing for the 
job, especially if the worker is to work 
in coolers and freezers. Then a state- 
ment should be made that the purpose 
of sudden transfer to one or more op- 
erations or departments is to reduce 
lay-offs and this means greater take- 
home pay. Such statments help the un- 
settled newcomer get ready for his 
work. The forewarning serves well to 
convince him after he starts that he’s 
not working in a “mad-house,” but in 
a place where operations follow a noisy, 
but definite plan. 

An adequate selection department will 
have space where one or more people 
can be interviewed and where previous 
employment records are available in 
case former employes ask to be rehired. 

The work schedule of the employment 


supervisor may be varied by a number 
of tasks that should, however, be sub- 
ordinated to the hiring function at hir- 
ing times. Junior clerks can usefully 
give much of the routine assistance to 
people filling out applications and to 
maintenance of the usual personnel 
records of the newly hired. 

It is important to speak to the new 
employe about all welfare benefits and 
how to apply for them. Much money is 
spent on these benefits—in many cases 
as much as a third of hourly rates. 
Adequate publicity about them serves to 
keep people in the organization—the 
reason for having the welfare program. 
The importance of the message to new- 
comers becomes more apparent when 
one notices that most workers don’t 
bother to read the booklets handed out 
to them which deal with these plans. 

In plants having a job description 
and job evaluation program, officials are 
in a good position to handle situations 
arising from numerous separations be- 
cause “pay is too low.” Adjustments in 
individual rates can be made when com- 
petition in the area is particularly keen 
for certain types of workers. It is help- 
ful to a plant having such plans to see 
that newcomers are given jobs where 
their past experience and training en- 
able them to reach the top rates for 
their classification as soon as the sched- 
ule permits. Placing skilled meat men 
in lesser jobs, rather than in their regu- 
lar jobs that pay more, breeds turnover 
unless the selection man can get them 


into more remunerative positions in a 
reasonable time, 

Numerous instances of discharge for 
“insubordination” may occur in organ- 
izations where the workers are con- 
vinced that work standards are unrea- 
sonably hard, or that they are compet- 
ing against other units that are more 
modern in layout and equipment. These 
men work for a period and then become 
fatalistic about the situation. They be- 
gin to “take chances” and, when dis- 
covered, they take the “rap” and become 
a separation statistic in the process. 
Other more competent workers faced 
with the same situation may leave in 
search of “better prospects.” It would 
be wise where such turnover occurs to 
review the standards in the interest of 
maintaining high level output with less 
turnover. 

When it is clear that the large num- 
ber of “discharges-insubordination” is 
not caused by standards, it is well to 
see that the plant rules are clearly 
posted in each of the departments and 
that the foremen mention them in de- 
partmental meetings. Insubordination 
may also occur in an organization where 
it is suspected that the supervisory 
team is divided in its ranks. Higher 
supervision must consistently support 
the foreman and train him where he 
shows need of it. Most unruly types of 
individuals, dishonest ones and absen- 
teeists, can be screened out before hir- 
ing if the placement man can contact 

(Continued on page $2) 
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AUTOMATIC 





ROLL.-A- GRILL‘=-te ONLY Way to Cook 


SKINLESS FRANKFURTERS!” 


So says the luncheonette supervisor 
of a large chain organization. 





IDEAL FOR DEMONSTRATION — FOR RESEARCH 


SIMPLE TO OPERATE! 


Yes, the exclusive Roll-A-Grill method is proving to be a 
the best possible way to cook skinless frankfurters, as well 
as other types of sausages. 
Roll-A-Grill rotate back and forth in a unique rhythmic 
motion, grilling the frankfurter evenly on all sides — self- 
basting it — sealing in the natural juices to retain maxi- 
mum flavor of the meat! 


_AMONG MANY USERS 


The heating elements of 








@ Little Rock Packing 
Co. 


JUST PLUG IN — NO INSTALLATION NEEDED 
e B. D. Stearns 
@ Jones Sausage Co. 


NO SMOKE—NO ODORS @ Henry Pfeifer, Inc. 


e eee Inc. 
©@ Pegw ‘acking Co. 
WILL MAKE YOUR FRANKFURTERS LOOK BETTER — TASTE BETTER! © K. Menklewlez, Ine. 


@ Kahn Packing Co. 
IDEAL FOR SKINLESS TYPES—FINE FOR OTHER SAUSAGES, TOO! 


@ Elkton Packing Co. 
@ Standard Sausage Co. 
Gleaming, stainless steel construction. 
Sanitary and attractive, casy to keep clean. 


@ Israel National Kosher 
Sausage Co. 


@ Austin Packing Co. 
@ Visking Corp. 
Statesville Packing Co. : 
Essex Packers, Ltd. ( 
Arden Farms Packing 
Armour & Co. 
Kwinter Foods Inc. 


Hormel Packing 
And Many Others 


@ Merchants Wholesale 
Meat Products Co. 

®@ Balentine Packing Co. 

@ Swift & Co. 

@ Hygrade Food Products 

@ Tobin Packing Co. 

@ Cook Packing Co. 

@ Parrot Packing Co. Inc. 

@ Lykes Bros. Inc. 

@ Tennessee Packers Co. 

@ Dietz & Watson 











@ East Tennessee 
Packing Co. 








J. J. CONNOLLY, Inc., 457 W. 40th St., N.Y. 18, N.Y., Dept. P-4 
Please send complete ROLL-A-GRILL literature at once to 


457 West 40th St. 


























New York 18, N. Y. NAME_ 
Phone CH 4-5000 FIRM. — aeera 
MFR. —_ Cable Address: JAYCONLEY | appress “" 
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EXTRA HEAVY DUTY PRE-SLICING MOLD- 
I6 Gauge Stainless Steel Body 


@ Exclusive Positive Locking Cover prevents leakage. The wedge lock cover fits 
on to a heavy tapered flange around the end of the mold to give a tight, self- 


locking seal which reduces leakage to a minimum—yet easy to put on or remove. 


@ Extra Heavy gauge stainless steel. 16 gauge on body and 16 gauge on covers 
gives greater durability and increased mold life. 


This new mold, despite its heavier construction, is still the easiest 
mold to handle. The 24” or 27" long mold gives you 2 ends instead 


of 6 to save time and labor in cleaning, handling and stuffing. Both 
ends open for quick removal of loaf. 
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STUFFING CARRIAGE 


Stuffing Carriage is used in conjunction with the 


AIR OPERATED MOLD UNLOADER 





g bal The Globe-Hoy air operated mold unloader saves 
Pre-Slicing Mold to facilitate stuffing of mold — wear and tear on loaf molds —no pounding of 
comes complete with horn. EHD ends needed to free loaves —improves product 

In ordering these molds, ask for No. 424 appearance. 

for 24” mold and 427 EHD for 27” mold, both 

heavy duty construction. Available: stainless prs = Resp d goad eo 

steel pre-slicing molds with 18 gauge body and snag Aguile. age Be 4 pred 

; duction in your plant. All are available 
16 gauge cover, with tapered wedge bars : 
, NOW! Send for new illustrated catalog 
welded to body, for those who do not require ‘ ; ; 
; ‘ today, showing sizes and prices. 
the heavier construction. 


Tey | 





She ts LO 2 E ee 


4000 S. PRINCETON AVENUE + CHICAGO 9, 
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Salesman, 84, Now Wears 
50-Year Button on Rounds 


Thomas Harland, 84-year-old world 
traveler and field and track devotee 
by hobby and commission meat sales- 
man by vocation, has been awarded 
the 50-year industry service button 
by the American Meat Institute. 

Presentation of 
the handsome gold 
emblem, symbolic 
of loyal contribu- 
tion to the growth 
of the meat pack- 
ing industry, was 
made on the be- 
half of the Insti- 
tute by Charles 
H. Weiland, pres- 
ident of Weiland 
Packing Co., Inc., THOMAS HARLAND 
Phoenixville, Pa., 
with which Harland has been associ- 
ated for 34 years. 

Despite his age, Harland still works 
four days a week and walks approxi- 
matly 35 miles in making his rounds 
of customer stores. Unlike many of 
the modern day salesmen who use 
mechanical transportation in calling 
on customers, Harland proudly relates 
that he has never used a horse-drawn 
carriage let alone an automobile in 
covering his route. “A lot of sales- 
men today ride by stores or markets 
that could be prospects for sales, 
while by walking I can call on every 
meatman in the block,” he declared. 

A native of Ireland, Harland first 
came to the United States as a youth 
of 22 in 1892 and started his busi- 
ness career in the office of the 
Browning-King & Co., clothiers of 
New York. He entered the meat pack- 
ing industry in 1897 as a commission 
salesman for Rohe & Brothers of New 
York. Albert Rohe was one of the 
founders of the original American 
Meat Packers Association which later 
became the American Meat Institute. 

Until joining the Weiland organi- 
zation in 1920, Harland represented 
Rohe & Brothers and several other 
packing firms in Massachusetts, Rhode 
Island, Connecticut and Philadelphia. 
He made his home in Providence for 
16 years until switching his center of 
operations to Philadelphia in 1910. 

Harland’s interest in world affairs 
was enhanced by six trips to Europe 
and a touring of British Columbia. 
As a result of his early interest in 
running as a youth, he has become 
an expert on times and performances 
in the sport of track and field. He has 
attended 43 consecutive Penn Relays. 
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THE MEAT TRAIL 





PERSONALITIES 


OF THE WEEK 


Lloyd Needham, who began man- 
aging the Schroeder Packing Co., 
Glenwood, Iowa, in 1949 and _ re- 
mained when the plant was taken 
over by the Roth Packing Co., has 
resigned, effective May 1. Needham, 
in conjunction with some other men, 
will build a new packing plant in 
Sioux City. 

&>L. O. Green, assistant to the chair- 
man of the board of directors of Wil- 
son & Co., Inc., Chicago, will serve as 
a volunteer leader in the 1954 Cru- 
sade of the American Cancer Society, 
Illinois division. For the second con- 
secutive year, he has accepted the 
co-chairmanship for Section “G,” the 
food products section of Division 
“A,” financial and mercantile, of the 
Trades and Industry Committee for 
the fund raising campaign. The sec- 
tion has a goal of $22,000. Also ac- 





tive in other civic affairs, Green is a 
member of the Skokie (Ill.) public 
library board of directors and chair- 
man of the Citizens Advisory Com- 
mittee of Skokie. He is past presi- 
dent of the Chicago Council of the 
Chicago Community Fund. 

mR. W. Ritz, who has been serving 
as manager of all branch house op- 
erations of The Rath Packing Co., 
Waterloo, Iowa, has been appointed 
as assistant sales manager to W. W. 
Jennings, John A. Muth, Rath vice 
president, announced. Ritz has had 
wide experience in the Rath organ- 
ization. He started as a salesman in 
1928 and later served as assistant 
branch manager and also branch 
manager before becoming manager 
of all branch house operations. 
Three key employes of the indus- 
trial oil department of Swift & Com- 
pany, Chicago, assumed new respon- 
sibilities recently, F. E. Lacey, man. 
ager, announced. Raymond W. Star- 
mann, former assistant sales man- 
ager, now does market development 
work. Charles C. Caruso, former raw 
material buyer for the industrial oil 








TELEGRAMS, CARDS, flowers and other greetings from all over the nation poured into the 
Chicago plant of Oscar Mayer & Co. Monday as Oscar F. Mayer, founder and chairman 
of the board, celebrated his 95th birthday at his favorite desk, as usual, amidst the bustle 
of activity in the plant salesroom. Helping to read congratulatory messages is Oscar G. 
Mayer (seated on desk), president of the company; and son of Oscar F. At left is Oscar 
G.'s second son, Harold M. Mayer, vice president and Chicago plant manager, while stand- 
ing behind Oscar F. is his nephew, Carl G. Mayer, vice president of advertising and public 
relations, with headquarters in the Madison plant. Employes at all five company plants re- 
ceived free cake and ice cream as is customary on the birthday of the nation's oldest packer. 
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and soap departments at the Ham- 
mond Technical Products and Chicago 
plants, is the new assistant sales 
manager, and John F. Deardorff, 
former assistant head of the tallow 
sales department in Chicago, succeeds 
Caruso as buyer. 

»W. P. Christman, president and gen- 
eral manager of the Green Bay Foun- 
dry & Machine Works, Green Bay, 
Wis., industry supplier, has become 
affiliated with a new model building 
firm as a sideline business. The firm 
specializes in scale models of indus- 
trial plants. 

Mrs. Charlotte Korab, 49, secretary- 
treasurer of Pasco Meat Products Co., 
Newark, N. J., died recently after a 
short illness. Her husband, Henry 
Korab, is president of the firm. Sur- 
vivors also include triplet sons, Henry, 
jr., Stanley and Richard. 

&>M. C. Boyd again is operating his 
Levelland (Tex.) Packing Co., cus- 
tom slaughterhouse, which had been 
leased for some time to M. D. Collins. 
&Milton J. Mackin, well-known 
throughout packinghouse provision 
circles, now is associated with Hess- 
Stephenson Co., Chicago brokers, in 
the provision department, effective 
April 1. 

&A new $250,000 plant is being con- 
structed in Bangor, Me., by the Star 
Beef Co. on the site of the former 
yard office of the Maine Central Rail- 
road on Railroad ave. The new two- 
story cement block building, expected 
to be completed in June, will be able 


to double the volume of meat handled 
now, according to John Korbritz, presi- 
dent, and his brother, Nathan, secre- 
tary-treasurer of the firm. The Kor- 
britz brothers established the com- 
pany on Broad st. in 1937 and were 
just getting started when World War 
II came along. Their sister, Sally, 
kept the concern going while Nathan, 
now 35, served in the Pacific and 
John, now 37, was in charge of pro- 
curement for the QM office in Chicago. 
The firm employs 30 persons and did 
a $3,500,000 business last year. 
>Hubert Rawlins, 55, district auditor 
for Armour and Company in Augus- 
ta, Ga., died recently following an 
illness of several months. He served 
with the firm for 25 years and for- 
merly was with the Jacksonville and 
Tampa (Fla.) offices. 

»>Armand Belanger, chief chemist at 
the Montreal plant of Canada Pack- 
ers, Ltd., for the past year, has been 
appointed supervisor of the pork divi- 
sion. His successor as chief chemist 
is Ben Tryansky, who previously was 
chief oil chemist. 

Arthur (Zeke) Luft, who for many 
years was a traveling representative 
in the East for the Oppenheimer 
Casing Co., died of a heart attack re- 
cently. He is survived by his widow, 
Estelle; one son, Willard, and two 
grandchildren. 

Evan W. Girton, general traffic man- 
ager for Wilson & Co., Inc., Chicago, 
has been elected president of the 
Traffic Club of Chicago. 


Canada Packers to Lease 
City Abattoir in St. John 

Canada Packers, Ltd., will lease the 
Saint John, New Brunswick municipal 
abattoir for a 3l-year term. 

The company will pay insurance 
and pay off outstanding debentures 
amounting to about $186,000. The 
company also plans to erect a process- 
ing plant costing at least $200,000 
on adjoining property which it pur- 
chased from the municipality about 
three years ago. The new building 
is to be completed within a year. 

The abattoir was erected about ten 
years ago and was operated by a 
commission appointed by the muni- 
cipal council. It has been operating 
at a loss since it was opened. Canada 
Packers will maintain the custom kill- 
ing facilities. 


BEG YOUR PARDON 

The telephone number for the new 
plant of Century Provision Co., 2382 
Blue Island ave., Chicago, was listed 
incorrectly in this column last week 
due to a typographical error. The 
correct number is CLiffside 4-2500. 

By an odd coincidence, last week’s 
wrong number, CLiffside 4-2300, is 
the right number for the new and 
much expanded quarters of Moriarty 
Meat Co., which has leased space in 
the Miller & Hart, Inc., plant at 4600 
Packers ave., Chicago. Dan Moriarty 
is owner of the meat processing firm, 
which formerly was located at 613 
W. 47th st. 









HE new $500,000 plant of Stock Yards Packing Co., Inc., at 340 N. 
Oakley blvd., Chicago, was exhibited to hotel chefs, meat buyers 
from restaurant and clubs, their families and other guests Sunday at an 


open house attended by more than 500. 


Guests were conducted on guided tours ending in the meat purveyor’s 
shipping room at a table loaded with delicacies, including many meats 
handled by the Stock Yards firm. That a good time was had by all is 
evident from the accompanying picture. Bernard Pollack, company presi- 
dent, is shown in upper left photo as he greets guest, Mrs. Lou Gurnick. 

Buffet-style refreshments shown in upper right photo proved so tempt- 
ing that boy in foreground seems to be having a hard time making his 
choice among the many dishes. Lower left photo shows Stanley Katz 
(left), vice president of the firm, and Herman DeKoatz, company meat 
buyer, at a display of primal cuts and frosted fabricated portion cuts. 
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RUBATEX pare Hardboard 


Makes More Cents* sdiiiaih dabei 


: “ ‘ e Abbotts Dairies, Inc. 
Don’t always blame the Power Company when your refrigeration operating Seishin it 


costs begin to climb. First check the big savings advantages of Rubatex In- 
Fruehauf Trailer Co. 


sulation Hardboard. Its constant low heat conductivity assures positive Chicago, Ill. — Detroit, Mich. 


temperature control and Rubatex installation requires as low as 53% as much 
: Geo. A. Hormel & Co. 


power as other insulating materials to maintain low temperature. Real Aaicahe, Ulin. 


‘ seehe > gi ee <a 
power savings: You bet it is! Grumman Aircraft Engineering Corp, 


Bethpage, L. I., N. Y. 
PLUS *SANITATION CONTROL SAVINGS 


Rot, vermin and termite proof — cannot The Liquid Carbonic Corp. 


* CONDENSATION PREVENTION breed or feed anything objectionable. Chicago, Ill. 

SAVINGS — Zero moisture pick-up pre- *LABOR AND MATERIAL SAVINGS Avco Manufacturing Corp. 
— areentcneiuiaes condensation— May be installed just as received from Cincinnati, O. 

resists deterioration — prevents damage factory — no water vapor barrier need Food Fair Stores, Inc. 

to machinery and food. be applied. Philadelphia, Pa, 








Write for our “Design Data Bulletin RBH-53’, Dept. NP-4, Great 
American Industries, Inc., Rubatex Division, Bedford, Virginia. 
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The instrument that put 
electronics to work 


Before electronics came into the picture, in- 
dustrial instrumentation was caught in a 
squeeze. On one hand, it was besieged with 
demands by production men and engineers 
for higher sensitivity, faster speeds, and 
greater reliability. And on the other hand, it 
was hampered by the limitations of mechani- 
cal devices. For the instruments of fourteen 
years ago were merely mechanical imitations 
of a man watching a galvanometer needle 
and twiddling dials. They were too delicate 
. . . too sensitive to vibration . . . too easily 
led astray by wear or maladjustment. They 
just couldn’t deliver the performance that 
new production methods required. 


In 1940, however, came a major milestone in 
the progress of instrumentation — develop- 
ment of the ElectroniK potentiometer. 
This was not, only a new kind of instru- 
ment. It was a new concept of meas- 
urement. For the first time, it applied 
the science of electronics in a practical way 
to the design of a measuring device for in- 
dustry. It replaced complicated, fragile 
mechanical gadgets with a simple but sensi- 
tive electronic circuit and servo system 
. .. the “Continuous Balance’’ principle of 
measurement. 


You could tell it was something new when 
you opened up the ElectroniK instrument’s 
case. There was no sign of whirring gears, 
levers and cams. You could tell it was giving 
anew kind of performance in measurement, 
too, by the way the pointer would move 
swiftly and surely in one smooth sweep 
whenever the measured variable changed. 


The ElectroniK instrument gained quick ac- 
ceptance by production men, engineers, re- 
search technicians and maintenance men. 
They liked the way it provided laboratory 
accuracy and sensitivity, week after week, 
under the toughest industrial service con- 
ditions. They found that its speed and pre- 
cision made possible improvements in prod- 
uct quality and process operation that had 
been unattainable before. And they have 
proved their confidence by ordering and re- 
ordering ElectroniK instruments by the 
thousands . . . not solely because it was first 
of its kind, but because it has continued to 
be the best in performance. 
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Smokehouse 
temperatures 
centralized 


for simpler si 


Interested in con- 
trol? Send for 
Catalog 1531 for a 
complete descrip- 
tion of the many 
Electronik Con- 
trollers, with elec- 
tric and pneu- 
matic systems 
applicable to an 
unlimited vari- 
ety of process 
operations. 
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ODERN INSTRUMENTATION does double duty for 
the smokehouses of John J. Felin & Company, 
Inc., Philadelphia meat packer. The ElectroniK 
multi-point temperature recorder shown in the illus- 
tration above serves principally as a precise and 
dependable means of warning against fire hazards. 
It measures temperatures in each of six smokehouses 
... and if any should exceed a specified safe limit, the 
instrument automatically sets off an alarm to notify 
plant personnel. 





At the same time, this centrally located instrument 
greatly simplifies the problem of supervising smoke- 
house temperatures. Removed from the hot, smoke- 
house area, the instrument prints a comprehensive 
log of exactly what is happening to critical tem- 
peratures. Because the thermocouple sensing elements 
can transmit over wires without sacrifice of accuracy, 









supervision... better fire protection 


BROWN 





the instrument can be spotted wherever most con- 
venient for plant operators. The time and trouble of 
touring around the plant to check temperatures are 
greatly reduced. 


Improving plant safety and reducing labor require- 
ments are only two of the many ways that Brown 
instruments help meat packers. Through more accu- 
rate automatic measurement and control, they are 
pointing the way toward improvements in product 
quality . . . greater efficiency of production . . . elim- 
ination of spoilage. Your nearby Honeywell sales 
engineer will be glad to discuss ways that modern 
instrumentation can be put to work in your own 
plant. Call him today . . . he’s as near as your phone. 
MINNEAPOLIS-HONEYWELL REGULATOR Co., Indus- 
trial Division, Wayne and Windrim Avenues, Phila- 
delphia 44, Pa. 


@ REFERENCE DATA: Write for Catalog 1521, ‘“‘ElectronikK Recorders’. Also for Bulletin 4100, ‘Instrumentation For The Meat Industry”. 


MINNEAPOLIS 


oneywell 


INSTRUMENTS 


Fits ww Corttiols 





FLASHES ON SUPPLIERS 


MILPRINT, INC.: Harry Jones has 
been appointed district sales manager 
of the Chicago office, it was announced 
by Lester Zimmerman, vice president 
in charge of midwestern operations. 
In conjunction with building a larger 
Chicago sales force, Arthur Meyers has 
been named assistant to Jones. Several! 
new representatives have been added 
to the Chicago sales staff and increased 
office space taken. 

FEARN FOODS INC.: Mois J. Sin- 
tov, director of research of this Frank- 
lin Park, (Ill.) firm, has announced 
the appointment of Dr. Benjamin 
Borenstein to the research staff. Dr. 
Borenstein recently received a Ph.D. 
degree in food technology from Rut- 
gers University. 

AC’CENT INTERNATIONAL: Pur- 
chase of a modern packaging plant in 
Chicago at 4701 W. Iowa st., with a 
production potential of 280,000 pack- 
ages of Ac’cent seasoning a day, has 
been announced by J. R. T. Bishop, 
vice president of this division of Inter- 
national Minerals & Chemical Corp. 
Acquisition of the one-story, 22,000- 
sq. ft. building marks the first time 
that all packaging operations will be 





handled by Ac’cent in its own plant. 
HEEKIN CAN COMPANY: Albert 

E. Heekin, jr., grandson of the founder 

of this Cincinnati 


firm, has been 
elected president 
of the company, 


the fifth Heekin 
to hold that office. 
Daniel M. Heekin, 
who has just re- 
tired as president, 
is one of the best- 
known men in the 
canning industry, 
having served for 
three years as 
president of the Can Manufacturers 
Institute during the trying days of 
World War II. Albert Heekin entered 
the Heekin firm in 1950 as assistant 
to the president. Earlier he had prac- 
ticed law for five years in New York. 
He is active in industrial and commer- 
cial affairs and is a director of the 
Can Manufacturers Institute and other 
organizations. 


SANDVIK STEEL BELT CONVEY- 
ORS: This division of Sandvik Steel, 
Inc., New York City, has announced the 
opening of new sales offices in Chicago 
at 230 N. Michigan ave., under the 
direction of Arve Larsson. 


A. E. HEEKIN, JR. 





at the Scarboro plant, 


laboratories. At Cannington, 





GRIFFITH LABORATORIES, LIMITED is in 1954 celebrating its 
25th year of service to the food processors of Canada. Incorporated 
May 14, 1929, the company started manufacturing seasonings in small 
rented quarters in Toronto. The business has grown steadily until today 
the company operates three manufacturing plants in Canada (see photo). 

Prague Powder, Griffith’s fused-crystal meat cure, is manufactured 
where the company also operates 





largest spice grinding plant. The head office at 109 George st., Toronto, 
also houses Griffith’s exclusive Sterilization process for spices, cereals, 
pharmaceuticals, etc., other departments, and quality control and research 
Griffith manufacturers 
for canners and biscuit-type sausage cereals, Biscrum and Krispo. 

Managing director of the company, L. G. Rector and vice president, 
Maurice Rector have been with the company since its beginning. F. W. 
Griffith of Newark, N.J., is president. 


Canada’s 


processed cereals 
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Reducing Labor Turnover 
(Continued from page 25) 


former employers by telephone. His 
work schedule and the incidence of turn- 
over from these causes will dictate the 
wisdom of incorporating this precaution 
in a plant’s hiring program. 

Meat packers break down complex 
operations into a longer series of more 
simple jobs. In view of the fact that the 
young people of today are better edu- 
cated than the workers of 20 years ago, 
this may explain why it is so hard for 
them to settle down to carry out these 
simple operations. The problem may be 
eased by having them learn to carry 
out several operations and paying them 
more as their versatility increases. An- 
other solution may lie in not setting 
educational standards too high, except 
where it is clearly shown that a job calls 
for a high degree of mental alertness 
or initiative to cope with operational 
difficulties. 

One firm faced with a large turnover 
among employes with more than one 
year’s service, reviewed the rates of 
those remaining who had not received 
merit raises, apart from cost-of-living 
increases, for two years or more. Small 
hourly increases were granted and the 
turnover stopped. This pointed out the 
wisdom of having such a plan in opera- 
tion before another exodus could take 
place. A wise application of administra- 
tion would be to review the performance 
of all employes and award increases to 
those who rank high. Those who fail 
to qualify should be notified of their 
weaknesses and only awarded increases 
when they have shown reasonable im- 
provement. The presence of such a plan 
should satisfy workers interested in 
their future and thus keep them on the 
payroll. 

Next we turn to the method of in- 
troducing the worker to his foreman 
and to the job. They first meet in the 
personnel department after not too long 
a waiting period. Next, they visit the 
department and should observe the prin- 
cipal operations carried out there. This 
gives the foreman a chance to tell about 
the most interesting and the most diffi- 
cult aspects of the job. He can advise 
the prospective worker of any special 
clothing, knives, or other equipment he 
should get before starting to work. The 
foreman has the chance to notice 
whether the worker understands him 
and seems to meet his specifications 
for the assignment. The foreman gives 
his information in a friendly, straight- 
forward way, encouraging the new- 
comer to join the team and pitch into 
the work. The new employe can decide 
then whether he wants to work or not, 
and should make his choice at this point 
rather than later. If he leaves later 
another replacement must be found and 
trained. 

When the whistle blows and the 
worker starts, the method of training 
will largely determine how quickly he 
reaches a suitable level of efficiency. 
If several workers join a department at 
the same time, the foreman’s problem 
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of training them appears to grow bigger. 
It will be bigger in those plants that 
still haven’t given the 4-step “job in- 
struction training” to key workers in 
the various departments, or who haven’t 
kept key men alert to the simple, but 
effective measures of this war-time 
program. 

For executives who haven’t had an 
opportunity to observe the “J” Method, 
it is presented to foremen and key 
workers in the following sequence. 

They are trained to: 

a) Have a training timetable. 

b) Have a breakdown of the job, list- 

ing the steps and key points. 

c) Have the right equipment, mate- 

rials and supplies on hand. 

d) Have the work place properly ar- 

ranged. 

Then they carry out the following 
training steps: 

a) Prepare the worker. 

b) Present the operation to him. 

c) Let him try out the operation. 

d) Follow up. 

Where a sufficient number of key 
workers have received this training, a 
department’s staff can be doubled or 
tripled and still produce at satisfactory 
levels within two weeks. This surpris- 
ingly high peak of efficiency can be 
guaranteed throughout the year if 
someone, if possible from outside the 
department, questions the trainers to 
make sure they have remembered the 
principles, 

Several new workers can be asked if 
they were trained according to the plan. 


Their answers will show if the “J” 
Method is being used and that the 
firm is gaining from its use at all times. 
A uniform training method is important 
to a new worker. He may have to ask 
several fellow employes for work in- 
formation and, if they give him differ- 
ent kinds of training, he’ll be confused 
and held back from reaching peak effi- 
ciency. If he feels very much confused, 
he’ll quit the place out of frustration, 
adding to turnover. 


NIMPA to Elect Officers 
April 23 in Chicago 

The annual meeting of the National 
Independent Meat Packers Association 
for the election of officers and directors 
will be held at the Palmer House, Chi- 
cago, at 10 a.m. Friday, April 23, T. H. 
Broecker, president, announced this 
week. 

Broecker emphasized that this meet- 
ing is not to be confused with the big 
NIMPA convention and meeting set 
for June 13, 14, 15 and 16 at the 
Palmer House. 


Financial Notes 


The board of directors of John Mor- 
rell & Co., Ottumwa, Iowa, at a meet- 
ing held March 25 in Ottumwa de- 
clared a dividend of 12%4c a share on 
its common stock, payable April 30, 
1954, to stockholders of record at the 
close of business April 9, 1954. 


Discriminatory Bills 
Pending in Two States 


Two bills that threaten unwarranted 
interference by states, according to in- 
dustry spokesmen, in the private finan- 
cial arrangements of meat packers are 
pending in the state legislatures of 
Kentucky and Mississippi. 

Kentucky House Bill No. 452 would 
require packers to post bonds to in- 
sure payment for livestock purchased. 
In connection with proposals to amend 
the Packers and Stockyards Act to in- 
clude such a provision on a national 
scale, industry representatives pointed 
out that the packing industry has an 
excellent record for meeting its finan- 
cial obligations and there is no reason 
why such steps should be taken to pro- 
tect any particular group against fi- 
nancial loss. 

Mississippi House Bill No. 710 would 
make all persons engaged in the busi- 
ness of curing meats and meat prod- 
ucts subject to certain taxing provi- 
sions of the state law and would re- 
quire the posting by them of a $2,000 
bond. 


City Inspection Fees 


The City Council in Columbus, Ohio, 
has directed the board of health to 
prepare an ordinance setting up city 
meat inspection fees to be paid by 
packers rather than from the general 
fund. j 











Making hard jobs easy is a regular thing for M & M Meat 
Grinders. They quickly and efficiently reduce condemned 
stock, shop fats, bones, and slaughter house offal. Three 
types and many sizes are available, Write for descriptive 
literature or send us your specific problem. 


MITTS & MERRILL 


1001 South Water e SAGINAW, MICHIGAN 
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MEAT GRINDERS 


“Carne” 


in “chili con carne’ means meat. . 
Huron HVP means added good meat flavor! Only 
6 oz. of Huron HVP per 100 pounds greatly increases 
the appetite appeal of your brand of canned, frozen 
or brick chili. . 
as well. Huron’s Technical Service will gladly help 
you with formulas and samples. The Huron Milling 


Company, 9 Park Place, New York 7, N. Y. 


HURON HVP 





More “carne’ flavor 
for chili con carne 


. and 


. and strengthens your sales position 


esos HYDROLYZED VEGETABLE PROTEINS 





The flavor of meat from wheat 
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February Meat Food Processing Below 
Last Year; Rise in Sausage Products 


NSPECTED meat processing volume 
for February, while showing a total 
slightly smaller than the corresponding 
four weeks of 1953, was larger than last 


containing meat, according to a U. S. 
Department of Agriculture report. Meat 
food processors under federal inspec- 
tion prepared and processed a total of 


year for certain classifications of foods 1,116,954,000 lbs. of product compared 


















MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION — JANUARY 31, 1954 THROUGH FEBRUARY 27, 1954 COMPARED WITH 
CORRESPONDING PERIOD, FEBRUARY 1, 1953 THROUGH FEBRUARY 28, 1953 

Jan. 31-Feb. 27 Feb. 1-Feb. 28 8 Weeks 8 Weeks 
1954 1953 1954 1953 

Placed in cure— 

MEE nono sd code Athos ele Riba Cees care 11,960,000 8,483,000 25,668,000 17,491,000 

EACLE Leer ee eT 207,499,000 250,306,000 463, 917,000 552,386, 000 

IS o-feenccawides«censeeeceucues 120,000 89,000 227,000 242,000 
Smoked and/or dried 

GEE Sensceencne¥ear andes vewsvess 47, 3,558,000 9,804,000 8,324,000 

PO es epindwicw ul acsandncneesacccs 144,746,000 165,695,000 301,144,000 349,894,000 
Cooked meat— 

WE Secale as besedeces cnmmnewem wees 5,227,000 5,313,000 10,672,000 10,7: > ,000 

Ew Garris h Ces eRe Seo a De aie Os 16,903,000 20,819,000 35,118,000 46,379,000 

MEE civonvetoce sevomesbueecerens 212,000 334,000 425,000 538, 000 
Sausage— 

WOR QUINN ccicicicccccss cence 16,690,000 17,103,000 36,615,000 37,418,000 

To be dried or semi-dried 10,116,000 9,073,000 20,502,000 19,105,000 

WrankS, WICMCTS 2.020000: 39,867,000 35,768,000 80, _ 000 73,643,000 

Other, smoked or cooked .. 45,076,000 41,649,000 ¢ 

OCR] BAUBRSO o.o.vs< cigc ad sceaccene 111,749,000 103,593,000 

Loaf, head cheese, chili, jellied 

WENN dios on sibanes 6euted tas eencn * 966, 000 13,961,000 31,231,000 
Steaks, chops, roastS ........e.ceeee 48,614,000 101,342,000 
Bouillon cubes, extract ........-..+- 260,000 655,000 
ME MOE cc Sav cccals vac neuen teres 56,656,000 = 832,000 1: * 038, 000 
ON GUND 6c scchicsin becteneeeeue 4,464,000 859,000 8,722,000 
TOMER vic sce ce vencncrtionse vues sit 10,648,000 30, 672. 000 19,905,000 
Miscellaneous meat product ........ 3, ,000 7,476,000 6,465,000 
BME, SORMCTON Co Sct cckiseecscseceues 150,129,000 273,497,000 356,292,000 
EMP, WOO 6s cececesnssureswessees 113,020,000 201,134,000 242.481,000 
Ci aay woul vaie a eae. aie Kea ote OO 8,161,000 18,795,000 17,278,000 
REIKI) COIN 0k 6.5.00 clare ee. eik 46 Ohmic sous 7,344,000 21,671,000 14,038,000 
Rendered pork fat— . 

I SS ion. oa asipitied ease x ewe as 7, 670,000 14,124,000 17,775,000 

Refined 5,592,000 8,938,000 11,547,000 
Compound cont: ‘ 29 064,000 57,473,000 59,75 32.000 
Oleomargarine containing animal fat. 2,512,000 5,202,000 5,010,000 
Canned product (for civilian use and oe 

Wie, . OF. DOLGUNG | os ces ceca saeeers 198,054,000 183.307.000 870,297,000 R77 808 NOD 

TENG hae scled Vecdsarntcdveccrans 1,116,954,000  1,202,977,000  2,334,450,000  2,586,079.000 

+This figure represents ‘‘inspection pounds’? as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinet processing 
treatment, such as curing first and then canning. 




















HIGHER PORK PRICES REDUCE MINUS VALUES ON HOGS 


(Chicago costs and credits, first two days of the week) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 


Rising costs were the rule in the pork 
and hog trades the past week. Higher 
prices on pork reached around to most 
cuts, thus increasing returns to pack- 
ers at a faster rate than they were 
obliged to pay for live animals and 
higher handling costs. 

















——180-220 lbs.—— 220-240 Ibs. ——240-270 lbs. 
Value Value Value 
Pet. Price per per cwt. Pct. Price per percwt. Pct. Price per per cwt. 
live per ewt. fin. live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Th, alive yield 
Skinned hams ..... 12.7 57.8 §$ 7.34 $10.57 12.7 55.8 .09 $ 9.93 13.0 54.8 $ 7.13 $10. - 
io rere 5.7 34.8 1.9) 2.81 5.6 34.3 1.92 2.67 5.4 33.8 1.84 
Boston butts ...... 4.2 45.5 1. 91 2.77 4.1 2. 5 4.1 42.6 1.75 347 
Loins (blade in)...10.1 51.1 5.16 TAT 9.8 9.6 49.4 4.75 6.76 
ions i re aul ... $15.47 $21.86 
po ee eer 11.0 52.3 5.75 . 9.5 4.0 51.2 2.06 2.91 
Bellies, D. 8. 2.000 cee a ave <<e 2.1 8.6 33.7 2.91 3.97 
MRO, 6 o:6 66.0520 0 nied re 3.2 4.6 14.2 65 .89 
Oo er ee 1: 59 Le 1.9 23.5 45 .63 
| a rer = 59 2.2 2.2 18.4 40 AT 
P. S. lard, rend, wt.14.9 3.87 13.4 11.6 18.0 2.09 2.86 
sate $13.31 ao ... $8.56 $11.83 
Spareribe .......0. 1.6 1.08 1.6 1.6 26.6 43 9 
Regular trimmings. 3.3 1.22 3.1 2.9 26.0 15 1.07 
Feet, tails, etc..... 2.0 41 2.0 2.0 oe .28 40 
Otel & minckh, ..... ss 15 ; A 2 Ee 
TOTAL YIELD : 
@ VALOR 2.0.55 69.5 $40.74 71.0 $27.49 $38.74 715 ..- $26.29 $36.87 
Per Per 
ewt. ewr, 
alive alive 
ee erie Per ewt. $27.00 Per ewt. $26.84 Per ewt. 
Condemnation loss ......... 138 fin. 13 fin. 18 fin. 
Handling and overhead ..... 1.87 yield 1.65 yield 1.51 yield 
TOTAL COST PER CWT oe. 28.67 $41.25 $28.78 $40.53 $39.83 
TOTRIs VAIAIM <ccsccce cas ae 40.74 7.49 38.74 RO.87 
Cutting ie —$ 51 - 3. 20 —$1.79 $2.96 
Margin last week — 2.02 — 2.62 — 2.86 — 3.93 
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with 1,202,977,000 lbs. in the corre- 
sponding period last year. 

The amounts of pork cured and 
smoked were down sharply from a year 
earlier, the accompanying table shows. 

Preparation of sausage room prod- 
ucts increased moderately to a total 
of 126,715,000 lbs. from 117,554,000 Ibs. 
prepared and processed last year. Gains 
were made in frankfurters and other 
smoked or cooked sausage products. 

Preparation of steaks, chops and 
roasts, part of which presumably was 
pork, dropped a trifle to 47,717,000 lbs. 
against 48,614,000 Ibs. turned out in 
the four weeks of February, last year. 

Processors sliced a total of 50,132,000 
Ibs. of bacon in February compared 
with 56,656,000 lbs. in the same period 
of last year. The volume of meat 
ground into hamburger increased to 
13,225,000 lbs. from 10,648,000 Ibs. last 
year. 

Lard rendering was down sharply at 
122,380,000 lbs. as against 150,129,000 
Ibs. last year. Preparation of edible 
tallow rose sharply from a year ago. 

Canning operations of meat and meat 
food products, total volume showed an 





EAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD 
JAN. *H THROUGH FEB, 27, 1954 


Pounds of finished product 








Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ......... 13,944,000 12,683,000 
Canned hams ........... 18,713,000 566,000 
Corned beef hash ...... 160,000 6,450, 000 
Chili COM: COMME. vcccaces 571,000 11,: 
WER © avxeienrmiradas 136,000 4,f 0, 
Franks, wieners in brine. 3,000 701,000 
DORHEG DEM Re vndacchosa | Semues 309,000 
Other potted or deviled 
meat food products ..  ...... 3,633,000 
BOM | Dbdce Kens ckeek 190,000 2,107,000 
Sliced dried beef 28,000 345,000 
NGM SIN ae dc diuwiccc:, -) ceteened 95,000 


Meat stew 





(all product) . 234,000 9,675,000 





Spaghetti meat products. 156,000 5,968,000 
Tongue (other than 

Bsn ee 100,000 333,000 
Vinegar pickled products 760,000 1,313,000 
De wasongass. aration 688,000 
Hamburger, roasted or 

cured beef, meat and 

BORNE ac cacecctedccecss 53.000 17,210,000 
EI Sion da cimatahieune oa 1,720,000 
SAUGKGS: 10 OM ic cencves 241,000 
UG ha bi Be sé whee: & dlacemee 2,000 
DEI nc tswacovinnerace aan 374, ‘000 
WO ck Henan dteaenhens 44,000 117,000 
All other meat with meat 

and/or meat by-prod- 

ucts—20% or more.... 193,000 8,961,000 

Less than 20% 315,000 14,635,000 
POO dvcccanebdcdanes 37,564, 000 152,031,000 











increased tendency for product to come 
out in the small consumer packages of 
less than 3 lbs. in weight, compared 
with the larger 3 lbs. and over sizes. 
February large to small-can production 
was 37,564,000 and 152,031.000 lbs. re- 
spectively as against 43,620000 and 
134,986,000 Ibs. last year. Canning of 
luncheon meat in the small cans in- 
creased sharply in February, while the 
volume put out in the larger containers 
was down from last year. 


Take an interesting few minutes trip 
Up and Down the Meat Trail. 
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Meat Output Declines as Hog Slaughter 
Drops To Lowest In Seven Months 


RODUCTION of meat under fed- 
eral inspection for the week ended 
March 27 declined after the previous 
week’s slight rise and exceeded out- 
put for the corresponding 1953 period 
by only a small margin, according to 


ering of hogs dropped to the lowest 
for any non-holiday period since last 
September. Slaughter of calves was 
down somewhat and butchering of 
sheep and lambs topped the previous 
week, but showed a sharp drop from 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 

Week ended March 27, 1954, with comparisons 
Pork Lamb and Total 
Beef (excl. lard) Mutton Ment 
Number Prod. Number’ Prod Number Prod. Number Prod. Pred, 
Mar. 27, 1954 ... 330 176.6 150 15.6 940 128.6 243 11.9 333 
Mar. 20, 1954 ... 326 176.4 151 15.9 1,002 133.8 238 11.7 338 
Mar. 28, 1953 ... 280 157.0 125 12.9 1,140 148.0 278 13.6 332 

AVERAGE WEIGHTS (LBS.) 

LARD PROD. 
Sheep and Per Total 
Cattle Calves Ho 2ambs 100 mil. 
Week Ended Live Dressed Live Dressed Live ,_o— od Live Dressed Ibs. Ths, 
Mar. 27, 1954 ... 980 535 185 104 238 137 108 49 13.9 31.0 
Mar. 20, 1954 ... 990 541 190 105 238 134 103 49 13.9 33.1 
Mar. 28, 1953 ... 998 561 179 103 228 130 103 49 14.9 38.8 








a U. S. Department of Agriculture re- 
port. Total output was estimated at 
333,000,000 lbs., or 2 per cent less than 
the 338,000,000 lbs. turned out the 
week before and only a trifle more 
than the 332,000,000 lbs. produced in 
the same week of last year. 

Slaughter of cattle and output of 
beef came up slightly, exceeding last 
year’s kill by 18 per cent, while butch- 


the same week of 1953. 

Cattle slaughter numbered 330,000 
head as against 326,000 the preceding 
week, but had a good edge over the 
280,000 butchered in the like period 
last year. Production of beef totaled 
176,600,000 lbs. compared with 176,- 
400,000 lbs. the week before and 157,- 
000,000 lbs. last year. 

Slaughter of calves was estimated 


at 150,000 head for a small decrease 
from the 151,000 killed the week be- 
fore, but ranged about 20 per cent 
more than the 125,000 killed in the 
same 1953 week. Output of veal 
amounted to 15,600,000 lbs. compared 
with 15,900,000 lbs. produced the pre- 
vious week and 12,900,000 lbs. a year 
earlier. 

Hog slaughter, at 940,000 animals, 
was a 6 per cent drop from 1,002,000 
killed the week before and 18 per cent 
less than the 1,140,000 slaughtered a 
year ago. Production of pork totaled 
128,600,000 lbs. as against 133,800,000 
Ibs. the previous week and 148,000,000 
Ibs. last year. Lard output was placed 
at 31,000,000 lbs. for a moderate dip 
from 33,100,000 lbs. turned out the 
week before and 38,800,000 lbs. a year 
ago. 

Slaughter of sheep and lambs for 
the week numbered 243,000 head com- 
pared with 238,000 the week before 
and 278,000 last year. Production of 
lamb and mutton amounted to 11,900,- 
000 lbs. as against 11,700,000 lbs. the 
previous week and 13,600,000 lbs. a 
year earlier. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Mar. 27, with comparisons: 


Week Previous Cor. Week 
Mar. 27 Week 1953 
Cured meats, 
POUNGE§ 4..06068 13,612,000 10,450,000 6,012.000 
Fresh meats, 
POMBOS osc ccns 31,895,000 23,561,000 24,065.000 
Lard pounds .... 2/814) 000 2,968,000 5,596,000 
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REFRIGERATOR FAN aaa 
BLOWS UPWARDS 
CIRCULATES ALL THE AIR 
Keeps Boxes Dry and Sanitary 
Reduces Operating Cost 
Equalizes Temperature 
and Humidity 
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Meyercord FIRST on the trucks 
.. FIRST for the truckers 










G 


) * GO Places 









7 your trucks advertise and promote your busi- 
ness... with Meyercord decal truck signs. 
Meyercord decal signs mount quickly and easily, 
eliminating costly lay-up painting time. Durable, 
last for years. Uniform in design, low in cost. 
FREE! Write today for your FREE ee of 
® Meyercord’s “Ads on Wheels” a 
let. Get the facts about Meyercord decal signs. 


| THE MEYERCORD Co. 
\ Wrldi ingest. ‘Decabcomaniia a nes 





sty 
ay 





~~ “FICE 





SAVES ITS COST CONTINUOUSLY 
EVERY MONTH IT IS IN USE 
Send for Bulletin 241. 





Established 1909 
3089 River Road 





River Grove, Ill. 








KOC 
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Let went a 
while you PAINT 


Koch Odorless 
Damp-Proof En- 
amel can be ap- 
plied in the room 
with exposed 
meats or other 
foods. In any 
temperature 
above o2" h, 
Works as well 
on damp walls 
as on dry. 





See pages 52-53 of your Koch General Catalog for infor- 
mation on this and other Koch paints for the meat industry. 





2520 Holmes St. 
SUPPLIES Kansas City 8, Mo. 


Phone Victor 3788 
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; ae CHICAGO _ : B & D S packer-approved 
d WHOLESALE FRESH MEATS CARCASS LAMB line -Up of cost - cutting machines 


B- CARCASS BEEF (1L¢.1. prices) 


s s 
Se ee ee ee oas|| . . « designed and built to process 


veeceaans 42 P rime, 48@50 | 























Choice, 500/700 ......... 387% Choice, 40/50 48@50 
Ss, F Choice, 700/800 ......... 37 Choice e 50/60 44@46 Y UR meats aster better at 
5 Good, 700/800 .......... 3414,@ = Good, 40/50 44@46 9 b J 
10 Commercial cows ......... 2444 @2 
a ea oo SAUSAGE MATERIALS— | less cost! 
: were rie rece ere reer B 
a | FRESH 
- | STEER BEEF CUTS Pork pea wae Ue tok aie e Combination Rumpbone Saw & 
-, guar. 509 an, | ° 
0 Prime: MG sc scasttvess use .83 @38% Carcass Splitter 
ft Windauarter 6.3.6. ccceet ek * 0@55.0 Pork trim., 80% lean, bbls.49 @5v 
)0 ; Forequarter ....... 3.0@35.0 Pork trim., 956% lean, bbls. 57 | e Beef Breast Bone Opener 
> f Pra ne -44.0@46.0 Pork cheek meat, trmd., | H 
od | Trimmed full loin ....... 86.0@92.0 ME Wineretivecseetess 40 ¢ Primal Cut Saw 
ip I Regular chuck ..........33.0@36.0 Pork head meat ....... ‘ 27% | zy 
1e t WOVOUTAUE «606 cic.ect0satces 16.0@18.0 C.C. cow meat, bls. . -31144@32 | Cattle Dehorning Saw 
Brisket visecteeeeeeee es :33,0@35.0 Bull meat, bon'ls, bbls. ..3414@35 | e Beef Scribe Saw 
ES AL Pe Eee 60.0@64.0 3eef trimmings, 75/85, 
” Short plate. vecvsceees 13.0@15.5 HES oo asses aes, 231% | e Beef Rib Blocker 
: flanks: (rough) ..5.56.<.% 13.0@15.5 seef trimming 
- Ciaice: <8 a BHI, So hie 26 | ¢ Ham Marking Saw 
Ben@quarter 2... sccsces 43.0@45.0 ton'ls chucks, bbls. .....! 314@ 32 | 
n- } Forequarter ............f 30,0@: 33° 0 _— cheek meat, trmd., 91/ | e Hest phen Saw 
MNO cores id cass odrentee 44.0@46.0 , DDIS. oo eee ee esac eee ces 22’ e Ho arcass Splitt 
re } Trimmed full loin |... aH. 0@6? 4 0 Beef head meat, bbls. ..... 17% | g ss pli er 
of | Regular chuck ..........! 33.0€@36.0 Shank meat. bbls. ........ 33% | e@ Hog Backbone Marker 
; Foreshank -"16.0@18.0 Veal trim., bon’ls, bbls. ... 30 
),- i Briaket 2. c0.5. 357 . .32.0@35.0 © Utility Saw 
REREIN aitare cabs dy cau wtg hk ete 43.0@47.0 
he MOE PINE oor. ccc Ws 0@ 1s5 FRESH PORK AND Al l 
a Flanks (rough) .......... 13.0@15.5 PORK PRODUCTS ways Invest in the Best... Buy Only B & D Machines 
Good: (1.e.1. pric ad 
PIO cc ucela Reina el vce 40.0@ e 2.0 er 5 Ms — = . 
legular chuck Hams, skinned, 10/14 ....59 @60 





a3, neseen Hams, skinned, 14/16 ....56 @56% 


Pork loins, regular, 


Ask the Packer... Who Owns One! 











































































; 12/down, 10s ..... .....55 @56 
Pork loin, boneless, 100's . 78 
he COW & BULL Shoulders, under 16 Ibs., 
- , TENDERLOINS RG cic err nea ates 42 
Ss ienies, 4/6 >. .861%4 @37 
ek 3/dn. range Cows .........+... 50 Picnics, amine mn 
3 4 - pel pila teeta eee e eee ene = Pork livers .. 9 @19% 
i RE, CIE onc bans s 464.564 ie 308 ae posts 
00 i 5/ up range COWS ..........06. T5@ 80 ty song pk 10s ...80 @ x 332 S Mi hi A Chi l l 
FOU bc wcéscuckeoxanas T5@S80 Neck bones, bbls. ........ 16 @I17 i ichigan ve., icago 4, l ” 
RE eer ; 
“+4 MO OW ntaxs 6easeneous 
mie BEEF HAM SETS Snouts, lean in, 100'’s .... 
a 2 od ir 42 ee ee ee ee, y 
MN oi dcc icc oncdete see's 43 | 
FORMED so vivscupeeeeeveeses 41 
SAUSAGE CASINGS | FRENCH 
BEEF PRODUCTS (1.e.1. prices Rl, mate ae HORIZONTAL 
ANNUM NO: A: cc:0.cocctess 29 @30 Beef casings: BEES | 
PIOGTtS, TEGUIAF. «20. 0sc0cce 15 @16 D t s, 1% t 
Livers, selected @3i i% a Tr ae Lag . i - 5@ 65 MELTERS 
— ad, om Domestic rounds, over | 
Aripe, scalded .. 1% in., 140 pack ..... 80@1.10 | 
oo che nee Export rounds, wide, over | Are 
sips, scaldec o- SMI! woe \cuc va ues 1.40@1.65 i 
7m. MPGUIONE «ois 039. 0:0e b:400.8 ag Export rounds, medium, | Sturdily 
JUNES oe cere cree ree rcrceee . RIRGEEE Sescccccsccece 85@1.05 
Melts .......cceeeeccovees S Export rounds, narrow, - 
si- Udders ........eeeeeeeeees 1%@ 5 1% in. under ......... 1.00@1.25 Built. 
Ss. No. 1 weas., 24 in. up... 12@ 14 
No. 1 w 22in. up... 9@ 12 A 
FANCY MEATS No. 2 we ANGS «ese eee 7@ 10 Cook Quickly 
st. (1.ec.1. prices) er : 1%/ ‘! in... 90@1.25 E 
Beef tongues, corned ..... 33. @38 Middles, select, wide, ig : ’ 
. Veal breads, under 12 0z..42 @44 2@2% iM. .. esses eeee 1.35@1.60 | fficiently. 
TFG UN. vc ssadcawan's cc 88 @93 Middles, extra select, a 
nds Calf tongues, 1/down ..... 23 @26 ae 2% re eesenenss -2.00@2.25 | 
Ox tails, under % Ib. ..... 12 @l15 Middles, extra selec eee al 
, WHEE Lue 16 GIS 214 in. & up <3. 215@3.50 THE FRENCH OIL MILL MACHINERY CO. 
2c me, exp.. No.1... @ 2 
, Beef bungs, domestic ..... 18@ 24 PIQUA OHIO 
WHOLESALE SMOKED MEATS Dried or salt, bladders, piece: 9 
A 8-10 in. wide, mt... AS 
01s Hams, skinned, 14/16 Ibs 
wrapped , a 58@65%4 10-12 in. wide, flat ... 10@ 13 
es) Bee ot O.1% ;: . . a) oD 
— | Hams, skinned, 14 3. . a in. W ide, flat ... 18@ 24 
ig j eady-to-eat, ... 61@68 ‘Esisa nae 29 
Hams, skinned, 16/18 lbs., ' ee ‘in eri 
| NEQUNIGD. css i occ eucbvine sea 57@65 uae & v= Alaa 4.00@4.25 ol 0 a LO) B-) 
T j Hams, skinned, 16/18 lbs., 29@32 mm mediums, 3.25@4. 15 5 
} } ions . ee fs Serer 3.25 
wane’ Genre” one _. Medium, RQ: mm. ...2.75 5@3.25 4440 (e10) AL ae alicia. W ITH 
ket off, 8/10 Ibs., wrapped .65@69 = med.. feast mm. | .2.00@2.40 
Bacon, fancy square cut, seed- — ae | 34 in. cut. 42@ 45 
less, 12/14%4 Ibs., wrapped .63@65 a oeealine 
Bacon, No. 1 sliced, 1-lb. M “4 n. cut sraasas 5 oe=s 23@ 35 € * 
open-faced layers ......... T3@T5 _ 34 ay ie UnES, 3@ 27 
Peres 23 2 
Small prime bungs ..... 12@ 18 
VEAL—SKIN OFF Middles,1 per set, cap. off. 50@ 70) 
= Carcaue aa ee (per hank): at. 
. 26/; MMR. vctccsccseens 3.55@4. 
(1.c.1. prices) SEPM MI, oi case oes -4.00@4.50 
Prime, 80/110 ......... $44.00@45.00 33/94 Mie ee 400@4.35 
PPane, TEOsSIOO wccacces 43.00@ 44.00 SGT WS. 6.6 ois Kawcic .3.00@3.25 
Choice, 80/110 ......... 37.00@41.00 TSAO MAB. 6osccsccecs 1.75 @2.25 
Choice, 110/150 ........ 36.00@39.00 16/18 mm. .............. ona 5 
Good, 60/80 ........... 32.00@34.00 aren Se eth a THE PERFECT ALBUMIN BINDER 
GOok, BOPEIO .5.c0i00s 35.00@37.00 | 
Good, 110/150) 1.2.02... 34.00@36.00 DRY SAUSAGE 
f Commercial, all wts. ... 25.00@31.00 (1.¢.1. prices) 
or- Cervelat, ch. hog bungs ... 93 ee 
try. CARCASS MUTTON Thuringer ....-+++000++0. 45 H Mixing Company, Inc. 
APMC? ..ccccvccccsesecees » 
st. (1.¢.1. prices) REOUNORINE ccnccccnedves wee 7 
Mio COMCG, TU OOWE: fics cecéeceees 19@20 1 a are 85@ 85 19 VESTRY ST. NEWYORK 13 WOrth 4.5682 © 98 TYCOS OR. TORONTO, CANADA RUssell 1.0751 
788 GO0d, TO/EOWE: secesccsccscses 18@19 Genoa style salami, ch. ... 99@1.02 | 
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1} ) Give your canned meat 
1 \-\ Extra Sales Winning Flavor 


for just a fraction 
of a cent per 








Only 2 Ounces 
of ZEST Ends 

Flavor-Fading in Every 
100 Pounds of Canned Meat! 


Gain a major sales advan- 
tage by packing extra fla- 
vor into every can of your 
meat products with ZEST, 
Staley’s miracle season- 
ing. Pure crystals of 
Monosodium Gluta- 
mate wake up taste 
buds to magnified 
fresh, natural meat fla- 


vors. Zest adds no flavor, 
color, or aroma of its own 
...only brings out those 
desirable flavors already 
present. Low cost ZEST 

works taste magic... 
fat just add it to other 
mcuaey spices. Order ZEST 
from your supplier or 
write us direct. 


Staley’s 99% Pure 


M di: 


A. E. STALEY MFG. CO, 
Decatur, Illinois 


Glut. *, 




















SAUSAGE -MEAT LOAVES - SPECIALTIES 


taste better and sell better when fortified with 
Garlic and Onion Juices! 


These standard strength Liquid Seasonings provide a 
“Flavor Control” that peps up your products, cuts 
costs and boosts your profits. Uniform, full-bodied 
natural flavor is yours the year around by simply add- 
ing these potent juices to your present formulas. Go 
after sales with easy-to-use Liquid Garlic and Onion! 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St. Chicago 10, Illinois 





{[hite Oak 


LIQUID TIGHT 


BARRELS 


5 TO 60 GAL. SIZES 


} INDEPENDENT STAVE CO. 


P.O. BOX 104, LEBANON, MO 














“Pacttidge 


» Wick 
rend! 


HAMS« BAGON 


Bi a 
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THE HM MEVER PACKING CO., CINCINNATI, OHO, 





DOMESTIC SAUSAGE 
(1.¢.1. prices) 





Pork sausage, hog casings. 53 
Pork sausage, sheep cas...60 @62 
Frankfurters, sheep cas... 53 
Frankfurters, skinless ....42%,@43% 
Bologna (ring) .....+..0s 40% @46 
Bologna, artificial cas. .... 36% @37% 
Smoked liver, hog bungs..45 @46% 
New Eng. lunch, spec. ...68 @74 
i OO OCU OT 387% 
Polish sausage, smoked ...52%@61 
| Pickle & Pimiento loaf ...374%@41% 
| Olive Boat .....cccccececs 38% @44%4 
SOE IE. 5 saccewssecc ees 461% @60% 
| Smokie snacks ........... 52% 
] PROTO CUED 0) oininse saa ere 661% 


| SPICES 
| (Basis Chgo., orig. bbls., bags, bales) 





Alispice, prime ....... 

CRON wives eens 75 83 
Chit Powder 2.66666 47 
Chili Pepper .......... 47 
Cloves, Zanzibar ...... 5 91 
Ginger, Jam., unbl. ... 40 46 
Mace, fancy, Banda ... 1.80 

West Indies 1.49 

East Indies a 1.69 
Mustard flour, fancy ... .. 37 

MN Bie s:asbss w accssivislewae ee 33 
West India Nutmeg... .. 49 
Paprika, Spanish ...... 51 
Pepper, Cayenne ...... ae 54 

1c Pike «Toad: (Ea Se aA Se 53 

| Pepper, Packers ...... 1.07 1.17 
MEMORY voice cacacesat 1.00 1.10 
1,10 


| Black Lampong ....... 1.00 


SEEDS AND HERBS 
(Le.1. prices) 


Ground 
Whole for Sausage 


Caraway seed ...... 27 30 
Cominos seed ....... 26 30 
Mustard seed, fancy. 23 
Yellow American ... 17 dens 
og Ar 40 47 
Coriander, Morocco, 

Natural No. 1 ... 15 19 
Marjoram, French .. 40 47 


abneiaie a wainin 59 67 
CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-Ib. 


bbls., del. or f.o.b. Chgo....$10.06 
Saltpeter, n. ton, f.o.b. N.Y. 


Bbl. refined gran. ........... 11,25 
UURE CRIBTRIS. fisccccsvssees 14.00 
Medium crystals ............ 15.40 
Pure rfd., gran. nitrate of soda 5.25 


Pure rfd., powdered nitrate of 
WOM, vactiseccscccuesase sence 6.25 


Salt, in min. car. of 45,000 Ibs., 
only, paper sacked, f.o.b. Chgo. 


Granulated (ton) ........... 2 00 
Rock, per ton in 100-lb. bags, 
f.o.b. warehouse, Chgo. 26.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y. . 6.00 
Refined standard can gran., 
a ERO or ore 10 
Packers, curing sugar, 100-Ib. 
bags, f.o.b. Reserve, La., less 
DUM e ih iucb Wa talatelo aren 'a2s 4 Sistaeihi arn’ 8.10 
Dextrose, per cwt. 
L.C.L. ex-warehouse, Chgo . 7.50 
Es TGR... CMR. 6 cc ibis cvcss 7.40 





| PACIFIC COAST WHOLESALE MEAT PRICES 


| FRESH BEEF (Carcass) 


Los Angeles 


San Francisco No. Portland 


Mar. 30 Mar. 30 Mar. 30 

| STEER: 

| Choice: 
Diy Le OE ore oes $38.50@39.00 $39.00@ 41.00 $38.00@40.00 
SO bksd scab weer nade 38.00@38.50 38.00@39.00 37.00@40.00 
Good: 
500-600 Ibs... .. eee eee ee ees 35,00037.00 36.00@ 37.00 26.00@38.50 
600-700 Ibs. 2... . 6. ee eee eee 33.00@36.00 35.00@36.00 35.00@38.00 


Commercial: 
350-500 Ibs. 


FRESH LAMB (Carcass): 
Prime: 
40-50 Ibs. 
50-60 Ibs. 
Choice: 
40-50 Ibs. 
50-60 lbs. 





. 32.00@35.00 


42.00@ 44.00 
41.00@ 43.00 


42.00@ 44.00 
41,.00@43.00 


35.00@36.00 30.00@35.00 


cow: 

Commercial, all wts. ........ 26.00@29.00 27.00@32.00 27.00@33.00 

MIGHT, (GE WSs. «occ: re 0s cade 25.00@27.00 25.00@ 27.00 26.00@31.00 

FRESH CALF (Skin-Off) (Skin-Off ) (Skin-Off) 

Choice: 

re ee 39.00@41.00 None quoted 41.00@44.00 
Good: 

Bee TOR. GR ssicpe sietnsescecs 37.00@33.00 38.00@42.00 39.00@42.00 


43.00@ 45.00 
40.00@ 43.00 


44.00@46.00 
42.00@45.00 


43.00@45.00 
40.00@ 43.00 


44.00@46.00 
42.00@45.00 


OO, RU WSS osc d'060:s 0c.000s GOOURSE OO 38.00@42.00 40.00@45.00 
MUTTON (EWE): 

Choice, 70 Ibs. down ......... 20.00@23.00 None quoted 19.00@24.00 
Good, 70 Ibs. down .......... 20.00@23.00 None quoted 19.00@24.00 


| FRESH PORK CARCASSES: 
80-120 Ibs. 


(Packer Style) 
None quoted 


(Shipper Style) 
43.00@45.00 


(Shipper-Style) 
None quoted 


| 

ip SMC INE: foc 3c osc ews sais 42.50@43.50 40.00@ 43.00 41.00@42.00 

| LOINS: 

| REPOS jor ear ee Oanee 57.00@60.00 58.00@60.00 57.00@61.00 

ee oS le | eae tee 57.00@60.00 54.00@56.00 56.00@61.00 
PSIG TES vis cnc cas Decekeec 57.00@60.00 57.00@54.00 55.00@60.00 

| FRESH PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 

| PICNICS: 

| SOBOUM,. dois votachesta Sune 41.00@45.00 41.00@43.00 41.00@46.00 


HAMS, Skinned: 
DMRS. 65:6 sivvee bu awneeses 
16-18 Ibs, 


61.00@67.00 
62.00@ 68.00 


64.00@68.00 
62.00@ 66.00 


65.00@70.00 
62.00@638.00 






BACON, ‘Dry Cure’’ No. 1: 
ae EL oie wiewien.k sine o's utes 66.00@72.00 70.00@75.00 70.00@75.00 
Be ERY GN Recap aes aeereas 64.00@71.00 66.00@72.00 66.00@72.00 
Rae. GOs ck ee cued ebaw 6x'das 62.00@68.00 None quoted 65.00@70.00 
LARD, Refined: 
1-lb. cartons ............- 23.00@24.00 25.00@ 27.00 22.75@25.00 
50-lb. cartons and cans .... 22.00@23.50 23.00@25.00 None quoted 
BACPOOD  siicc06b'50 vey bee een aisle 21.00@23.25 21.50@23.00 21.50@23.50 
The National Provisioner—April 3, 1954 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, MAR. 31, 1954 


REGULAR HAMS 


Fresh or F.F.A. 





SKINNED HAMS 
F.F.A. 


Fresh or 











50 
i eee bot 
25-up,2’s in ..49@49% 
PICNICS 
Fresh or F.F.A. 
Yh: Serer ee 
(See 
CS ee 
) 1 
i SR eee 





8/up,2’sin. 


2 
: 51@51 1% 


5644n 
564on 
53%en 
52l4n 
524n 
5in 

4914n 


Frozen 
59n 
56 
55 
55n 
5346n 
51% 

51@51%n 
50lon 
5Olen 
49 


Frozen 
36 
35 
34% 
34% 
341% 
3414 


OTHER CELLAR CUTS 
Fresh or Frozen 


Square Jowls . 
Jowl Butts ...25 
8. P. Jowls ... 


Cured 
30n 
2414 
2414n 





BELLIES 
(Square Cut) 
Green Cured 
C2 err 53n 54lon 
S gerereere 53n 5444n 
tg Meee 52% 5444n 
po = Serer 51@51% 5214 @53n 
Po oer 9 5OlMwn 
eee 47 48lon 
SE he Boe wae 4614 48n 
GR. AMN D. §. 
BELLIES 
= ur 








FAT BACKS 
Fresh or Frozen Cured 
Oe Boe picisiks 14%n 14%n | 
2. eee 14%n 143% 
Vt ) re 154%n 16 
ib eee 16n 16% 
p<) Pree 16n 16% 
EGE veceseus 1744n 18 
BM Sicocawéa 174%en 18 
DPM caeudes 174%n 18 
BARBECUED PORK 

Clear Fat Back 

Pork OY TO... c <5 42n 
ky AEE 44n Je, 42n 
ik, Se n 80/100...... 4in 
50/60...... 44n 100/126. .s0c6 





LARD FUTURES PRICES 


FRIDAY, MAR. 26, 1954 


Open High 
May 18.77% 18.80 
80 


July 18.37% 18.40 
-40 
Sept. 17.60 17.60 
Oct. 16.50 16.50 
Nov. 15.75 15.75 
Sales: 6.080.000 in 


Open Interest, at close Thurs., 
Mar. 37, May 
Oct. 92, and Nov. 


25th: 
Sept. 205, 


Low 
18.60 


18.20 
17.40 


Close 
18.72% 


-75 
18.30 
“32% 


17.55 


eg 47% 16.47% 


5.75 


535, 


15.75a 


Mar. 
July 492, 
18 lots. 


MONDAY, MAR. 29, 1954 


May 18.80 19.07% 
-T7% 

July 18.45 18.70 

Sept. 17.60 17.85 

Oct. 16.45 16.6214 


Nov. 15.75 15.80 


18.60 
Ly 30 


19.05 
-071 
18.70b 


17.57% 17.85b 


16.45 
15.70 


Sales: 8,840,000 Ibs. 


Open Interest, at close Fri., 
May 


26th: Mar. 32, 


527, 


A 321 
15.80 





ab 


Mar. 
July 497. 


Sept. 204, Oct. 93, and Nov. 19 lots. 


TUESDAY, MAR. 30, 1954 


May 19.22% 19.22% 19.05 19.12% 
July 18.85 18.87% 18.72% arr hg 
-871 A 
Sept. 17.90 17.92% 17.75 17.75b 
Oct. 16.65 16.67% 16.55 16.55 
Nov. 15.67% 15.70 15.57% 15.57% 


Sales: 


8,560,000 Ibs. 


Open interest, at close Mon., Mar. 


29th: Mar. 
Sept. 204, 


28, May 
Oct. 97, and Nov. 


543, 


July 483. 
24 lots. 


WEDNESDAY, MAR. 31, 1954 


May 19.05 19.15 18.75 18.85a 
July 18.70 18.80 18.45 18.47% 
Sept. 17.70 17.70 17.32%al7.35a 
Oct. 16.45 16.45 16.2 16.2214 
Nov. 15.30 15.50 15.05a 15.05a 

Sales: 12,040,000 Ibs. 

Open interest at close Tues. Mar. 
30: Mar. 27, May 541, July 484. 
Sept. 215, Oct. 103, and Nov. 26 lots. 

THURSDAY, APR. 1, 1954 
May 18.75 19.05 18.70 18.85 
July 18.40 18.67% 18.35 18.45 
Sept. 17.25 17.42% 17.15 17.20 
“15 
Oct. 16.02% 16.22% 15.95 16.02%hb 
Nov. 14.95 15.05 14.85 14.87%4b 

Sales: 9,000,000. 

Open interest at close Wed., Mar. 
31: May 511, July 511, Sept. 225. 
Oct. 111, and Nov. 30 lots. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 

State inspected slaughter 
of livestock in California dur- 
ing February was reported to 


THE NATIONAL PROVISIONER 
as follows: 

No. 
WRU ak. cc aecenene canes 31,508 
CHREUOE  vsincéccvaeavcuocdasea 23,492 
ROOM ov cos Sb ede ede uianee careers 16,480 
SOOO opens woatecesionews cance 


Meat and lard production 
for February: 


EE Dn 3 db weeaescasecees 
Pork and heef ....... 
Lard and substitutes 





Total 





As of February 28, California had 
113 meat inspectors. Plants under 
state inspection totaled 322, and 
plants under state approved municipal 
inspection totaled 87. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
CRUE: cnavccacsecsons ooee 821.25 
Refined lard, 50-lb. cartons, - 
f.0.b. Chicago ....cccccscoees 21.25 
Kettle rend., tierces, f.o.b. us 
Cy eric re er 21.75 
Lenf, kettle rend., tierces 
CO, COON hic ave taccsees 22.25 
Lard fae ...ccccccvcccccscce 25.50 


Neutral tierces, f.0.b. Chicago... 25.50 
Standard shortening* N. & S... 
Hydrogenated shortening, 

& S. 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
193714n 18.121%4b 19.12% n 
19.3734n 18.12%n 19. ae 
19.00n 


Mar. 26 .. 
Mar. 27 .. 


Mar. 29 .. 19.37% 18. 

Mar. 30... 19.50a 18.12% 19.12%4n 
Mar. 31... 19.25a 18.12%a 19.12!4n 
Apr. 1... 19.00n 17.87%n 18.87%4n 


a-asked b-bid; n-nominal. 


The National Provisioner—April 3, 1954 





NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
Mar. 30, 1954 
PerC 





r Cwt. 

Western 
Prime, 800 Ben. /eoun.. 068.39 45.00 
Prime, 800/900 ....... ° 43.00 
Choice, 800 Ibs./down .. as “00@40.00 
Choice, 800/900 ........ 8.00@39.00 
Good, 500/700 ....... és 35. 00@37.00 
Steer, commercial ...... 30.00@32.00 
Cow, commercial ....... 26.00@30.00 
Cow, WEEE a6 ca cccceccs 22.00@26.00 

BEEF CUTS 
Prime: City 


Hindquarters, 600/800 . 53.0@ 60.0 














Hindquarters, 800/900 . 50.0@ 53.0 
Rounds, no flank ..... 45.0@ 46.0 
Kounds, Diamond bone, 

BO GO acicdnsnatnes 6.0@ 92.0 
Short loins, untrim 75.0 2. 
Short loins, trim ke a 
BANKS cevcccccscccccs 4. 
Ribs (7 bone cut) ‘ 
Arm chucks .... A 
Briskets...... 7. 
BPIRCOR. cc cccvcescccces 18. 
Forequarters (Kosher) . 42.0 
Arm chucks (Kosher) . 4U.00@ 44.0 
Briskets (Kosher) . 35.0@ 37.0 

Choice: 
Hindquarters, 600/800 . 47.0@ 56.0 
Hindquarters, 800/900 . 44.0@ 46.0 
Kouunds, no flank ..... 43.0@ 46.0 
Rounds, Diamond, bone 

| ere reer es 43.0@ 46.0 
Short loins, untrim - 60.0@ 75.0 
Short loins, trim ..... .0@ 85.0 
PIs dadesbageccens 13.0@ 14.0 
Ribs (7 bone cut) 47.0@ 56.0 
Arm chucks ..... 33.0@ 36.0 
GOO ea cccsaces cts ret | 37.0 
WRRUMD. oceine canes eect 6.0@ 18.0 
Forequarters (Kosher) . 34.0@ 40.0 
Arm chucks (Kosher) 35.0@ 40.0 
Briskets (Kosher) ..... 35.0@ 37.0 

FANCY MEATS 
(Le.1. prices) 
Cwt. 
Veal breads, weeny 6 oz. $55.00 
6 to Ge eas naeans 42.00@43.00 
2 eS rere 90.00@92.00 


up 
Beef livers, selected 
Beef kidneys .... 
Oxtails, over % lb. ease 20. o@ia. 00 


. 35. Neaeek $9 


LAMBS 
(Le.1. prices) 

Prime, a> 
Prime, e 56. 
Prime, 5 A 5 
Choice, 30/40 ........ -- 50.00@52.00 
Choice, 40/45 ....ccccee 50.00@55.00 
Choice, al verre re 49.00@51.00 
CC 47.00@50.00 
Co er 49.00@51.00 
Good, 45/55 .vccccescess 46.00@49.00 

Western 
Peis, AEG oi iskccivs 49.00@51.00 
Penne; 40/00 oc ccccccce 49.00@51.00 
Prime, 50/55 Ruekeaseee 49.00@51.00 
Choice, 55/down ....... 48.00@50.00 
GOGH, OH WE, 6. ccc ccns = 00@47.00 


Utility, all wts. 





FRESH PORK CUTS 
(1.¢.1. prices) 





Western 
Pork loins, 8/12 ....... $56.00@58.00 
Pork loins, 12/16 ...... 54.00@57.00 
Hams, sknd., 14/down . 49.00@62.00 
Boston butts, 4/8 48.00@51.00 
Spareribs, 3/down - 48.00@50.00 
Pork trim., regular .... 30.00 
Pork trim., spec. 80% 49.00 

City 
Hams, sknd., 14/down. .$60.00@64.00 
Pork loins, 8/12 ....... 59.00@62.00 
Pork loins, 12/16 ...... 57.00@60.00 
Picnics, 4/8. ck csvcceccus 40.00@43.00 


Boston butts, 4/8 Ibs. .. 48.00@52.00 
Spareribs, 3/down ...... 48.00@52.00 


VEAL—SKIN OFF 
(1c.1. prices) 


110. 6.00000 cGhT 





a4 
5 























6 


DRESSED HOGS 
(Le.1. prices) 


dk we re $41.00@43.50 
iS: 2) ee 41.00@43.50 
) fF 2? er 41.00@43.50 
oe eee 41.00@43.50 
BUTCHERS’ FAT 
Cwt 
COTO cn weesivd cee scvedaramele $1.75 
PON BOR vinteieresdentaades 2.50 
SE OED. Saddscaitanasadace 3.00 
ee GUNG nc ccctaccnntecdenscs 3.00 


LIVESTOCK PRICES AT 
SIOUX CITY 

Prices paid for livestock 

at Sioux City on Wednesday, 


Mar. 31, were reported as 

follows: 

CATTLE: 
Steers, ch. & pr. ..... $26.50 only 
Steers, choice ........ 22.00@ 25.00 
Steers, good & ch. ... 19.50@26.00 
Steers, com’l & gd. 16.50@19.00 


Heifers, choice 19.50@21.25 






Heifers, com’l & gd. . 15.50@18.00 

Cows, util. & com’l ... 11.50@13.50 

Cows, can. & cut. ... 9.00@11.00 

Bulls, util. & com’l . 13.50@16.00 

Bulls, ME ao ws seis 12.00@12.50 
HOGS 

pe a 190/22! cian ae 50@ 27. 75 

Choice, ono ac neas 25.25 

Good, 260/300 ........ 25.75 i 

Good, ch., 310/360 ... 24.75@25.75 

Sows, 550/down ...... 23.00@ 24.75 
LAMBS: 

Choice & prime ..... - 25.00@25.7 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada dur- 
ing the week ended March 20, compared with the some time 
1953, was reported to THE NATIONAL PROVISIONER by the Can- 
adian Department of Agriculture as follows: 





GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
1954 1953 1954 1953 1954 1953 1954 1953 
i $17.28 $20.67 $26.00 $28.00 $34.35 = 72 $21.34 $26.18 
Montreal ......... 20.15 = 45 26.40 34. = 29.60 TD. cscs 
WINNS o5260600 15.83 19.70 27.00 32. 26.60 20.00 24.00 
re 16.25 20.00 23.80 25.84 32.88 26.10 18.75 20.34 
Edmonton ........ 16.00 18.60 23.50 29.00 33.60 21.35 22.00 
Lethbridge ....... 16.65 18.75 Se caer 32.52 19.20 21.00 
Vy ae ee 15.25 18.50 26.50 31.60 19.00 
Moose Jaw ...... 15.70 20.25 18.00 25.00 31.60 nak caalke 
Saskatoon ........ 15.50 18.30 25.00 28.50 31.70 oda ew 
ONIN (icciccccsns 14.90 18.10 21.80 27.60 31.60 18.50 21.90 
Vancouver ......-. 18.00 19.35 yt ree 34.75 e606 
*Dominion Government premiums not included. 
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TALLOWS AND GREASES 


Wednesday, March 31, 1954 





The inedible fats market held on to 
its soft undertone late last week as 
most consumers remained on the side- 
lines. Several tanks of bleachable 
fancy tallow sold at 7c, c.a.f. Chicago. 
A couple of tanks of special tallow 
traded at 6%%c, also c.a.f. Chicago. B- 
white grease was bid at 7c, Chicago, 
but held at %c higher. No. 1 tallow 
was bid at 6%c, delivered Chicago, 
and also held higher. Reported but un- 
confirmed was the movement of all hog 
choice white grease at 11%c, c.a/f. 
East. On Friday, a tank of special tal- 
low sold at 6%¢, c.a.f. Chicago. A few 
tanks of not all hog choice white grease 
sold at 9%c and 10c, delivered Chicago. 

No material change in buyers’ ideas 
was indicated at the start of the new 
week. Special tallow and yellow grease 
were bid at 614c, Chicago. A few tanks 
of all hog choice white grease traded 
at 11%c, caf. East. It was rumored 
that 11%c, same destination, was paid, 
but confirmation was lacking. Several 
tanks of special tallow sold at 6c, 
c.a.f. Chicago. B-white grease was re- 
ported available at 7c, Chicago. Bleach- 
able fancy tallow was bid at 7c, de- 
livered East, but held at %c higher. 

More buyers were in the market 
Tuesday, and paid steady to fraction- 
ally higher prices. Several tanks of 
bleachable fancy tallow sold at 7c, 
c.a.f. Chicago. A couple of tanks of 
special tallow traded at 6%c, caf. 
Chicago. Two tanks of all hog choice 
white grease sold early at 11%c and 
more of same sold later at 11%c, all 
c.a.f. East. Several tanks of bleachable 


fancy tallow sold at 7'%c, delivered 
East. Sellers asked 7% @7%c, later. 
Original fancy tallow was_ reported 


held at 8c, c.a.f. East. No. 1 tallow was 
bid at 6%c, Chicago, but held at 6'4c. 
B-white grease was bid at 7c, and yel- 
low grease at 6%c, Chicago. 

Some producers are waiting for the 


BY-PRODUCTS MARKETS 
Blood 


Wednesday, Mar. 31, 1954 


Unit 
Unground, per unit of ammonia Ammonia 
(bulk) *8.75n 


Digester Feed Tankage Material 


Wet rendered, unground, loose 
Low test 


gS an he ae rr a eee *8.75n 
Liquid stick tank Care ..ccccoccccece 4.50@5.00 
Packinghouse Feeds 

Carlots, 

per ton 
50% meat and bone scraps, bagged.$110.00@115.00 
50% meat and bone scraps, bulk .. 107.50@110.00 
55% meat scraps, bulk ............ 111.00@115.00 
60% Digester tankage, bulk ...... 108.00@112.50 


60% Digester tankage, bagged .... 
80% blood meal, bagged 
70% standard steamed bone meal, 

bagged (spec. prep.) 7 


A eee 70.00 
60% steamed bone meal, bagged . 60.00@ 65.00 


110.00@117.50 
150.00 


Fertilizer Materials 


High grade tankage, ground, per unit 
IID scien sad eemananuw ces. sees 6.00@6 
7.00@7 


Dry Rendered Tankage 





Per unit 
Protein 
OP de EE eee Sere TC ee Cerra: *1.85-1.90n 
ee ee er ere. Pee ee Ter *1.85-1.90n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) .....ccccccee $1.35@ 1.50 
Hide trimmings (green salted) ....... 6.00@ 7. 
Cattle jaws, scraps and knuckles, 
DOP TOD: oc ois d's 05 0.054:0 810 cab 0 +<0 ss eC ee 
Pig skin scraps and trimmings 
DOE GS. casvsckes O65 k5a Wee seamnaness 8% 
Animal Hair 
Winter coil dried, per ton ......... *115.00@120.00 
Summer coil dried, per ton ........ 45.00@ 55.00 
Cattle switches, per piece .......... 5@5% 
Winter processed, gray, Ib. ....... 14 @ 15 
Summer processed, gray, lb. ...... 6 @ 7 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, March 31, 1954 





The vegetable oil market was dull 
Monday, and only light trading was 
encountered. 

Sales of soybean oil were made at 
steady to %c higher prices. Refiners 
were slow in purchasing supplies at 
seller’s levels and most of the activity 
was centered around processor pur- 
chases against sales of refined oil. 
April shipment sold early at 13%c to 
135c. Offerings late in the day were 
priced at 13%c. May shipment alone 
sold at 13%c, while May-June-July 
brought 13%c¢ and different combina- 
tions of the coupled shipments also 
sold at 13%c. July shipment alone sold 
at 13%éc. 

Cottonseed oil sold at 13%c in the 
Valley, while offerings in the South- 
east were priced at 135c, without ac- 
tion. Offerings were available in Texas 
at 134%c and 13%c, depending on loca- 
tion, with reported movement around 
Lubbock at 13%c. Corn oil was nom- 
inal at 14c, as was peanut oil at 18c. 
Coconut oil was offered at 13¢ for spot 
shipment, at 12%c for April and at 
12%c for March, without trade. 

Trading of soybean oil on Tuesday 
was light again with higher prices 
prevailing. Immediate and April ship- 
ments cashed at 13%c. May shipment 
also reportedly sold at 13%c. May- 
June-July shipments brought 13%%c. 
Refiners were only in the market in a 





dock strike to end and looking for a 
better market as a result. Material is 
being held rather tight. However, on 
Wednesday, additional scattered sales 
were made at the going levels. Several 
tanks of bleachable fancy tallow sold 
at 7c, delivered East. A few tanks 
of No. 2 tallow sold at 6c, Chicago 
basis. Original fancy tallow sold at 
T7%e and 7%c, caf. East, several 
tanks involved; asked 8c later. 
TALLOWS: Wednesday’s quotations: 


edible tallow, 114%@11%c; 
fancy tallow, 7%; bleachable fancy 
tallow, 7c; prime tallow, 6%@6%c; 
special tallow, 65gc; No. 1 tallow, 6%4e; 
and No. 2 tallow, 6c. 

GREASES: Wednesday’s quotations: 
choice white grease (not all hog), 


original 


93%4@10c; B-white grease, 7c; yellow 
grease, 614c; house grease, 64@6%c; 
brown grease, 54%2.@6c. All hog choice 
white grease was 
c.a.f. East basis. 


quoted at 11%c, 
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For CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


Founded 1834 


1 to 20 tons per hour. 


General Office 


STEDMAN FOUNDRY & MACHINE COMPANY, 
Subsidiary of United Engineering and Foundry Company 
& Works: 


STEDMAN 





25s GRINDERS 


Stedman equipment has enjoyed an enviable reputation in the 
Meat Packing and Rendering Industries for well over 50 years. 
Builders of Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also complete self- 
contained Crushing, Grinding, and Screening Units. Capacities 









INC. 





AURORA, INDIANA 
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minor capacity with dealers constitut- 
ing the majority of activity. 

The cottonseed oil market also ad- 
vanced, with trading in the Valley at 
135sc. The market in the Southeast 
was nominally pegged at 13%c, al- 
though some unconfirmed bids were re- 
ported at 13%c. No trading was heard 
in Texas, with buying interest at 
13%c for prompt shipment and offer- 
ings were available for scattered April 
shipment at 13%c. Some sales near 
west Texas were reported at 13%c. 
Corn oil sold at 14%ec for April and 
May shipments. Peanut oil was un- 
changed at 18c, nominal basis. Coco- 
nut oil offerings declined, but buyers 
held off. Spot shipment was offered at 
12% c, April at 125c and May ship- 
ment at 12%ce. 

Volume of sales of soybean oil con- 
tinued mediocre at midweek. The mar- 


ket opened strong early Wednesday, 
but weakened %c later. April ship- 


ment sold early at 13%c. but later 
sales were encountered at 135¢c, May 
shipment was offered at 135sc. with 
some trading of May-June at 13%sc. 

There were sales of cottonseed oil 
in the Valley at premium points at 
13%4¢c, but this market also appeared 
easier later in the day and was pegged 
at 135%c, nominal basis. The market 
in the Southeast was unchanged, but 
trading in Texas was accomplished at 
13%c to 13%c, depending on location. 
Corn oil declined %c and was quoted 
at 14c, nominally. Peanut oil advanced 
on an offering basis and was pegged 
at 18@18%c. Although the offering 
price of coconut oil declined, sales 
were difficult to uncover. Spot ship- 
ment was offered at 12%c with 
straight April offered at 12%c. 

CORN OIL: No change from last 
midweek, market quiet. 


COTTONSEED OIL: Traded at 


sharply higher levels compared with 
last week. 





during week, but declined %c at mid- 


week from earlier trading levels. Packers: 
PEANUT OIL: Reported offered at | 
18%ec early Wednesday, but re 


no trad- 
ing was confirmed. I 
-COCONUT OIL: Offerings priced that protect! 


lower during week fail to attract buy- | 
ing inquiry. 


VEGETABLE OILS | 


SOYBEAN OIL: Market stronger | 


Wednesday, Mar. 31, 1954 | 
Crude cottonseed oil, carlots, f.o.b. mills 
WE Gras cesuak.ee sublease nce Conk XS 135g | 
SAMMNGANE chris stint esrneede cee 
Texas 









13%4n 
3°3@13%epd_ | 
Corn oil in tanks n | 
| 


-b. ‘ 14 
Peanut oil, f.0.b. Southern mills 18n 
Soybean oil, Decatur ............ ‘ 13% pd 
Coconut oil, f.o.b. Pacific Coast ..... 12%a 
Cottonseed foots. 

Midwest and West Coast ......... 2n 
LR EE oe ere ree he CTE 2n 
Wednesday, March 31, 1954 
White domestic vegetable ... eee SO 






Yellow quarters .. 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


| 
(F.0.B. Chicago) | 
| 
| 


"Associated" Apron Materials 
are formulated to withstand the 
toughest abuses to be found in 


Lb. 
Prime oleo stearine (slack barrels) ... 12%, 4 . 
eike Blea oil (drums) ........ awe’ 17 the meat packing industry. 





pd-—paid. —bid. 


EASTERN BY-PRODUCTS MARKET 


New York, March 31, 1954 

Dried blood was quoted Wednesday 

at $8.25 to $8.50 per unit of ammonia. 

Low test wet rendered tankage was 

held at $8 per unit of ammonia and 

dry rendered tankage was listed at 
$1.70 to $1.75 per protein unit. 


n—nominal, a—asked. b 


| @ Call AL 2-7121 or write today 
| for FREE swatches of materials 








Associated pac & APRON co. 


2650 W. Belden Ave., Chicago 47, Ill. 
phone: Albany 2-712] 




















Cottonseed oil futures in New York 
were quoted as follows: 
FRIDAY, MAR. 26, 1954 
Prev. 
High Low = 4 Close 
y oe ofa 15.87b 
y is 3 7ob 15.77b 
‘. 14.81b 14. 90 
14.20b 14.25b 
c. 14.03b 14.10b 
i. 14.00n 14.00n 
f 13.90b 13.90b 
Sales: 79 lots. 
MONDAY, MAR. 29, 1954 
ee ci.wee 15.85b 16.01 15.85 16.00b 15.88 
eee <seevse 15.83 16.00 15.80 15.97b 15.79b 
AS 14.80b 15.00 14.85 14.90b 14.81b 
re 14.15b 14.385 14.385 14.35 14.20b 
are 14.00b 14.20 14.00 14.20 14.03b 
PO ee a eee 14.10n 14.00n 
ee 13.90n 14.00b 13.90b 
Sales: 79 lots. 
TUESDAY, MAR. 30, 1954 
oS 16.00b 16.15 16.06 16.02b 16.00b 
ee naaeae 16.02b 16.10 15.89 15.99b 15.97b 
See 15.05 15.05 15.00 14.90b 14.90b 
te cohues 14.30b 14.50 14.46 14.30b 14.35 
1 eee 14.15b 14.30 14.20 14.16b 14.20 
pees 14.05n .. eee 14.05n 14.10n 
ee as wae 14.05b 14.05b 14.00b 
Sales: 42 lots. 
WEDNESDAY, MAR. 31, 1954 
May - 15.95b 16.06 15.85 15.85 16.02b 
July 15.90b 16.038 15.82 15.80b 15.99b 
Sept 14.85b 14.90 14.90 14.70b 14.90b 
Oct cS ae e 14.05b 14.30b 
Dee 14.05b 13.90b 14.16b 
ee ye 13.80n 14.05n 
Ma 4.00b 13.82b 14.05b 
Sale 8: 106 Wie. 
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Whe Casing Aouse 


a South Hamilton sii ° 


Chicago 9, Illinois 


Bentn. Levi & Co. Inc. 














Some selections of big packer hides 


lower, others steady—Small packer 

hide market somewhat easier in scat- 

tered activity—Country hide market 

dull—Calf and kipskin markets quiet 

—Shearlings and fall clips trade high- 
er late last week. 


CHICAGO 


PACKER HIDES: The big packer 
hide market was quiet Monday, as buy- 
ing interest was narrow and offering 
lists were not released. There was 
scattered interest for branded steers 
and branded steers appeared steady, 
while light native cows were bid lower. 
Heavy native steers were offered steady 
at 1014c, but inquiry was lacking at 
that level. Trade sources thought some 
selections would sell steady once trad- 
ing was resumed, but other selections 
appeared vulnerable. 

Early Tuesday, the hide market was 
in a mixed position with both March 
and April takeoff hides available at 
steady to higher levels. Branded cows 
and branded steers appeared steady, 
while light native cows and heavy na- 
tive steers were easier. In later activ- 
ity, prices for some selections stabil- 
ized and branded steers sold at 9c for 
Colorados and 9%c for butts. Other 
trading involved branded cows at 
10%c for Northerns and 11¢ for Wich- 
itas river heavy native cows sold at 
11%e and about 3.500 heavy native 
steers brought 10%c. Light native 
cows of river point production were 
bid at 13%c, but no sales were ac- 
complished at that level. 

Sales at midweek were mostly of a 
scattered nature and at lower prices. 
About 5,000 river heavy native steers 
sold at 10c. An estimated 10,000 Chi- 
cago and river light native cows sold 
at 13%4c with St. Pauls at 14c. One of 
the major packers was involved in the 
day’s activity, but confirmation as to 
quantity and price of each selection 
traded could not be obtained. 

SMALL PACKER AND COUNTRY 
HIDES: Although there was good in- 
terest for small packer production 
early in the week. Orders were difficult 
to find at midweek as an indirect re- 


sult of light native cows and heavy 
native steers selling off in the big 
packer hide market. The 50-lb. aver- 
age hide was quoted nominally at 
10%c at midweek with reported move- 
ment of 50@52-lb. average earlier at 
10%ec and 1l1c, depending on shipping 
point. The 60-lb. average were inactive 
and were quoted at 9c, nominal basis. 
There was reported movement of 40 
@42-lb. average at 12%c, selected, 
f.o.b. The country hide market was al- 
so inactive, with mixed 50@52-lb. av- 
erage locker butchers and renderers 
offered at 8c and 8%c. Straight locker 
butchers were offered at 9c, with no 
takers. 

CALFSKINS AND KIPSKINS: Sales 
were again difficult to uncover. St. 
Paul heavy calf were last offered at 
45c and bid at 42%c, with northern 
lights steady on a nominal basis at 
40e and river all-weights at 37%2c. An 
outside indenendent packer reportedly 
sold 2400 kips and overweights at 
25%e late last week. Other trading 
was also reported, but details were 
lacking. 

SHEEPSKINS: In additional activ- 
ity late last week, a mixed car of fall 
clips and No. 1. shearlings brought 
2.50 and 1.60, respectively. Another 
car of No. 2 and No. 3 shearlingss sold 
at 1.25 and .85. Offerings of No. 1 
shearlings were priced up to 1.75, but 
no trading was heard early. Dry pelts 
were nominally steady at 26c. The 
pickled skin market appeared easier 
with sales of mixed sheep and lambs 
at 9.75 per dozen. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Mar. 27, 1954, totaled 6,- 
470,000 lbs.; previous week, 4,700,000 
lbs.; same week, 1953, 5,979,000 lbs.; 
1954 to date, 65,113,000 lbs.; same pe- 
riod 19538, 64,276,000 Ibs. 

Shipments for the week ended Mar. 
27, 1954, totaled 5,783,000 lbs.; previous 
week 38,791,000 lbs.; corresponding 
week 1953, 4,691,000 lbs.; this year to 
date, 53,948,000 lbs.; corresponding 


week 19538, 46,672,000 Ibs. 
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THE RATH PACKING CO., WATERLOO. IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O’CORN 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ending Previous 
Mar. 31,1954 Week 


Nat. steers...1044@14% 
Hvy. Texas 


Cor. Week 
Week 
11 @14%n 13 @16% 


Steers <2. 914n 9%n lin 
Butt branded 

steers ..... 9in 9440 lin 
Col. steers .. 9n 9n 104.n 
Ex. light Tex. 

steers ....- l4n l4n 17n 
Brand’d cows.104%@liln 10%@lln 13 @13%n 
Hy. nat. cows.1144,@12n 114%@12 14 @15% 
Lt. nat. cows.13%@14 14 @14%n py g 
Nat. bulls ..10 @10%n 10 @10%n lln 
Brand’d bulls. 9 @ 9%n 9 @ 9%4n 10n 
Calfskins, Nor, 

10/15 2.2... 40n 40n 50 

10/down ... 424%on 4214n 47% 
Kips, Nor. 

nat., 15/25. 264%4n 26144n 37Yon 
Kips, Nor. 

Brn’d,15/25. 24n 24n 3214n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 lbs. and 
_ OVEr .... 9n 9 @ 9%n 124%@13n 
oe eee 10%n 10%@lln 14 @14%n 


SMALL PACKER SKINS 


gnteneeewe 25n 25n 35n 
ips, 25/80) ..sesci 15@ 16n 15@16n 30@32n 
Slunks, reg. ....... 1.25@1.35n 1.25n 1.50n 
Slunks, hairless 25@ 35n 25@35n 50n 
SHEEPSKINS 
Packer shearlings, 
No. 1 1.60n 1.45@ 1.50n 2.50n 
Dry Pelts 26n 26n 29 
Horsehides, 


Untrmd,. 10.25@10.50n 10.25@10.50n 9.75@10.00n 


N. Y. HIDE FUTURES 


FRIDAY, MAR. 26, 1954 


ae Open High Low Clese 
Apr. - 14.21-25 14.37 14.21 14.33 
July ....14.77b 14.86 14.79 14.83 
Oct. .... 15.18b 15.28 15.25 15.27b- 30a 
Jan. .... 15.40b ee Eyre 15.47b- 50a 
Apr. .... .elp 15.68 15.63 15.61b- 67a 
July .... 15.65b neue ere 15.70b- 77a 


Sales: 57 lots, 


MONDAY, MAR, 29, 1954 


Apr. .... 14.30b 14.50 14.40 14.45b- 50a 
July .... 14.80b 15.00 14.92 15.00 

Oct. .... 15.25b 15.42 15.40 15.40 

Jan, .... 15.50b 15.65 15.60 15.60b- 63a 
Apr. .... 15.60b 15.70 15.70 15.75b- 80a 
July .... 15.68b wes eens 15.83b- 90a 

Sales: 50 lots. 
TUESDAY, MAR. 30, 1954 

Apr. .... 14.85 14.35 14.30 37a 
July 14.85b 14.93 14.88 

Oct. 15.25b 15.35 15.33 

Jan, .... 15.45b ava eis0.8 57a 
Apr. 15.60b 15.70 15.70 75a 
July 15.80b eove esee 95a 





Sales: 43 lots. 


WEDNESDAY, MAR. 31, 1954 
Apr. .... 14.25b 14.25 14.25 14.20b- 25a 


July .... 14.80b 14.85 14.76 14.77 

Oct. .... 15.28b 15.82 15.29 15.25b- 29a 
Jan. .... 15.47 eee : 15.45b- 50a 
Apr. .... 15.65b 15.60b- 65a 
July ... 15.83b 15.80b- Sha 


Sales: 57 lots. 


THURSDAY, APRIL 1, 1954 


Apr. .... 14.20b 14.30 14.14 14.14 
July .... 14.72b 4.65 14.65 
See 15.12 
Jan. .... 15.40b 15.30b- 35a 
Apr. «... 10D 15.45b- dda 
July 15.72b 15.60b- T5a 





Sales: 78 hota. 
CANADIAN HIDE STOCKS 


Stocks or raw hides and skins held 
by Canadian tanners, packers and deal- 
ers on January 31, 1954 compared, as 
reported by the Dominion Bureau of 
Statistics. 


Jan. 31 Dec. 31) Jan. 31 

1954 1953 1953 

Cattle Hides ........ 523,866 524,573 457.955 

Calf and Kip Skins ... 348,521 408,094 379.566 

Goat and Kid Skins .. 21,649 36,556 59.776 
Sheep and Lamb Skins 

i) Or ee 43,649 42,006 48.351 

PROCES TIMICS oc cccccas 116,112 717,736 344,485 


14Ineludes 4,305 horse fronts. 
horse fronts, 


2Includes 5,849 
‘Includes 6,354 horse fronts, 
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PHILADELPHIA FRESH MEATS 


Tuesday, March 30, 1954 


WESTERN DRESSED 
BEEF (STEER): 
Prime, 600/800 


Cwt. 
None quoted 





Choice, 500/700 @ 40. 

Choice, 1/900 1@40. 

Good, 500/700 35.50@37.75 

Commercial, 350/700 .............. 29.50@31.50 
cow: 

Commercial, 350/700 ..........+..+ 27. 50@30.50 

ORME GUE Wa: s.sce-0 60 ob been ceseeee 24.00@26.50 
VEAL (SKIN OFF): 

CM a ACerrrerr rrr re None quoted 

co NS. Aer 38.00@41.00 

eNO PERE cc cn ccaseevecnees sheet 37.00@40.00 

Good, 50/80 mba ebteca abe a0 esa,s Paredes 33.00@35.00 





Code SO MEIO Sc. ices 5 cuSaods ceed 34.00@36.00 




















Good, 110/150 . 34.00@37.00 
Commercial, all wts. ...........-- 25.00@32.00 
CRMEGS > OEE WS cine eesskese coset 23.00@25.00 
LAMB: 
Prime, 30/40 @54.00 
Prime, 40/50 -00 
Prime, 50/60 00G ( 
Choice, 30/40 - x .00 
Chokee, 40/50 2... ccccccccccccoteces 51.00@53.00 
Choice, | pe Re cacecaines GaaCes eect 46.00@51.00 
GOGG, BIN WB, nose sivesigctie cv eeees -00@50 
Utility, mee ee 
MUTTON (EWE): 
Choice, 70/down ...........+..+.++ 22.00@25.00 
Gs “CU IEE on Cecwe eee puccee settee 20.00@22.00 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 8-10 ........ 55.00@57.00 
(Bladeless included) 10-12 ........ 55.00@57.00 
(Bladeless included) 12-16 ........ 55.00@57.00 
Butts, Boston style, 4-8 .......... 50.00@52.00 
SPARERIBS, 2 Ibs. down .......... 48.00@50.00 
LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
Hindaqtrs., 600/800. .$55.00@60.00 $46.00@50.00 
Hindgtrs., 800/900.. 54.00@57.00 46.00@48.00 
Round, no flank . - es 47.00@50.00 
Hip rd., with flank.. 51.00@53.00 45.00@48.00 
Full loin, untrimd.. None quoted 57.00@64.00 
Shortloin; untrmd... None quoted None quoted 
Short loin trmd. ... None quoted None quoted 
i SRE Re re None quoted None quoted 
Bib (7 bone) ...<.: bey 00@ 66.00 50.00@54.00 
Arm Chuck ........ § 4.00@38.00  31.00@35.00 
J see 30. 00@32.00 30.00@32.00 
Short plates ....... 14.00@16.00 14.00@16.00 


Wholesale Price Indexes 


Wholesale price indexes for the week 
ended March 23 showed meat at 92.4 
per cent of the 1947-49 average of 100 
per cent, according to the Bureau of 
Labor Statistics. This was 0.4 higher 
than the week before. Live hogs ad- 
vanced 3.5 per cent, hides, 2.9 per cent; 
lard, 1.6 per cent; while fats and oils 
declined 0.5 per cent. 


THURSDAY'S CLOSINGS 
PROVISIONS 


The live hog top at Chicago was 
$27.40; average, $26.40. Provision prices 
were quoted as follows: Under 12 pork 
loins, 54; 10/14 green skinned hams, 
5644@59; Boston butts, 47; 16/down 
pork shoulders, 42; 3/down spareribs, 
46%; 8/12 fat backs, 154@16; regular 
pork trimmings, 27%; 18/20 DS bellies, 
35% nominal; 4/6 green picnics, 36; 
and 8/up green picnics, 34%. 

P.S. loose lard was quoted at 17.87% 
nominal and P.S. lard in tierces at 19.00 
nominal. 


COTTONSEED OIL 


Closing cottonseed oil futures in New 
York were quoted as follows: May, 
15.94b-97a; July, 15.89; Sept., 14.70b- 
77a; Oct., 13.95b-14.15a; Dec., 13.94; 
Jan. 13.85n; and Mar., 13.83b-90a. 

Sales: 51 lots. 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
Mar. 27, 1954, was 17.2, according to a 
report by the U. S. Department of Ag- 
riculture. This ration compared with 
the 16.6 ratio reported for the preced- 
ing week and 13.1 recorded for the 
same week a year ago. These ratios 
were calculated on the basis of yellow 
corn selling at $1.549 per bu. in the 
week ended Mar. 27, 1954, $1.545 per 
bu. in the previous week and $1.569 
per bu. for the same period a year 
earlier. 


Expect 7 Per Cent Increase 
In Country’s Turkey Numbers 

Last year’s favorable price relation- 
ships in receipts vs. costs in the poultry 
industry has led turkey growers this 
year to plan on expansions in their 
breeding intentions, the Agricultural 
Marketing Service has reported. There 
will be an increase of about 7 per cent 
in turkey numbers, according to Crop 
Reporting Board survey. 





ARUMIx 


MANUFACTURERS OF FINE FOOD SEASONINGS AND SPECIALTIES FOR THE PACKING INDUSTRY 


THE 


MARK OF QUALITY 


AROMIX CORPORATION 


1401-15 W. Hubbard St ° 
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Chicago 22, Ill. « 


MOnroe 6-0970-1 











H. L. SPARKS & CO. 





LIVESTOCK BUYERS 


at stockyards in 


NATIONAL STOCK YARDS, ILL. 


PEORIA, ILL. 
BUSHNELL, ILL. 
SPRINGFIELD, ILL. 


All our country points operate under 
Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 
( UPton 5-1860 


Bridge 8394 
UPton 3-4016 


Phones 














...best sellers! 


“DANISH CROWN”’ 
and A.S.K. brands 
imported cooked hams 
NO TRIM - NO BONE - NO WASTE 


These 9 to 11 pounders have that 
distinctive Danish flavor 

your patrons will 
remember! 





ALSO FAMOUS GREEN TREE LABEL 
ALL SIZES OF HOLLAND HAMS 


For full information, write 


BALTIC TRADING COMPANY, Ltd. 
165 Chambers Street, New York 7 
Digby 9-4309 
Representatives wanted for territories now open. 
Write for full information. 
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Livestock Exports, Imports 
During Month of January 


Exports 
during January, as reported by the 
USDA: 


and imports of livestock 


Jan. Jan. 
1954 1953 
EXPORTS (domestic) Number Number 
Cattle, for breeding ......... 733 Ti2 
EEO Sid cdcsmndop saves 140 78 
EEE CULES ED 95 361 
BON De dia wis’ 45 6 Sik se a 0c 459 109 
Horses, for breeding ........ 24 32 
EE NOD Swaeeces scenes ce 123 840 
Mules, asses and burros .... 783 402 
IMPORTS— 
Cattle for breeding, free 
Canada! 
ear reer 77 
SRE aa Sd Ce eeawiow stop wren 739 
Other countries 
EE Dit Sac cealsioas abso 3 
MUN cava 05-0 sida ale) 4'6:0% 5%: 2 


Cattle, other edible (dut.) 
Canada* 

Over 700 lbs. ....(Dairy 1,299 

(Other 1,924 


eee 343 
Mexico— 
Over 700 Ibs. ..... (Dairy ee 57 
(Other = 6.055 
NER, Sn cc cirigicc wee 24,628 
Waser BOO Ws. .iccsccees + 
Other countries 
Over 700 Ibs. ..... (Other oo 4 
Hogs— 
Edible, except for breeding 
Kk SPE ee ees 677 3 
Horses— 
For breeding, free ........ 45 24 
Other (Gut.) .ncccccccocce 164 327 


Sheep, lambs and goats, 
edible (dut.) 


1Includes Newfoundland and Labrador. *Number 
of hogs based on estimate of 200 pounds per 
animal. 

Compiled from offical records, Bureau of the 
Census, 


Hog-Corn Ratio at Record 


The value of live hogs in relation to 
prevailing corn prices rose to one of 
the highest ratios between the two on 
record at Chicago. The U.S. Depart- 
ment of Agriculture pegged the hog- 
corn price ratio at 17.2. This was a 
decided increase from 13.1 a year ago. 
Live hogs as a result of rising ratios 
in recent weeks have been coming to 
market at heavier weights than before 
the current rise in prices, stock yard 
interests indicated this week. 


SALABLE LIVESTOCK AT 
12 MARKETS IN FEB. 
The USDA report for 12 markets: 


CATTLE 
Feb., 1954 Feb., 1953 
Dn iaicscesucseetaes 163,939 152,873 
CUIREE. is bua awkeavinns 6,189 13,294 
| ES Re os eras 54,638 49,321 
Ok. Sere eee 30,704 32,091 
Eee rit 37,342 32,190 
OS re ee 88, 25 88,793 
Oklahoma City ............ 52,219 33,808 
MEN 4.55 ith ins db eee alee 150,990 128,998 
Wit INS oes. 3 0.05 shee cae 3,04 50,168 
ee) Pee 66, 25 60,534 
OE SE se ban ek kG 95,584 77,819 
ee | a rer 8,08 67,430 
cE Ee PR Ree RSA es 887,190 787,319 
CALVES 
Oe eee ey ee 7,039 6,029 
SRR. iia 93-45 42 reek oe 4,614 4,145 
ee ee ee re re 4,638 2,838 
a ak Se ee 7,310 8,940 
pS rer rays oe 5,780 5,562 
SE are 7,574 6,326 
Ee | aaa 4,901 4,02 
EONS ee errr 7,207 4,711 
ee ee re ser 4,649 3,207 
ee. eee 17,116 17,652 
WE AID. 65 6 os weve oases 2,1! 2, 
eee 41,800 37,509 
A eee TT eee 114,767 102,946 
HOGS 
eT es 137,343 180,473 
RNOLD GA ehvba be a awccmar 58,083 61,462 
es. ae 11,658 13,764 
aot bes rere 5,923 6,204 
PINNED 665. 6605.0 50-00 sisced 188,768 199,073 
eae 140 40,186 
Cees DRY. occ is cccs 8,113 12,861 
, EE er See 111,083 145,849 
a area 66,23’ 75,616 
ee | ee 155,387 185,511 
MND 5 o5 00h ca ace seers 118,835 163,337 
a ae. | Pe ee aren Oe 166,124 189,560 
ROME. ocdatetect nsnaeet 1,057,694 1,273,896 
ND. 6.40500 os a0 as euNs's 
SRMCINRERE osken see dicnsedinw 
Ne 5505.65. 6 84s 50a REN 
PE INORG 9 0 bd wens Vaasa 
ES eee ere ee 


ENE. ns 5 cee ea olen te 
Oklahoma City ...... 
oo 

St. Joseph ... 
St. Louis NSY 
Sioux City ... 
BB. SOML weeks 


Total 


LIVESTOCK CAR LOADINGS 


A total of 6,591 cars was loaded 
with livestock during the week ended 
March 13, 1954, according to the Amer- 
ican Association of Railroads. This was 
an increase of 211 over the same week 
of 1953, but 562 less than the like pe- 
riod of 1952. 





February Kill by Regions 
United States federally inspected 
slaughter by regions from data fur- 
nished by the Agricultural Research 
Service for February 1954, with com- 
parisons: 
(Thousand head) 
Sheep 
Cattle Calves Hogs & Lambs 
107 92 391 201 
30-22 
275 179 
873 «88 1.464 394 


139 30 326 90 
133 72 258 58 
81 


N. Atlantic States 
S. Atlantic States 
N.C. States—East 


Mountain States 5 
Pacific States ..... . 166 30 153 155 


..1,302 518 3,8 
"1541-548 
‘1170-422 





DO. cvaniccces 
January 1954 
February 1953 






California First in January 
Cattle Kill; Ia., Hogs, Sheep 


A Bureau of Agricultural Economics 
report on January live stock slaughter 
by state showed California leading in 
cattle butchering, with 203,000. Illinois 
placed second with 180,000 followed by 
Iowa with 166,000. The 118,000 calf 
slaughter in Wisconsin placed first, 
Texas stood second with 92,000 and 
New York was third with 85,000. 

Towa was first in hog slaughter with 
1,045,000 head followed by 539,000 in 
Illinois and 495,000 for Minnesota. 
Iowa sheep and lamb slaughter num- 
bered 177,000 head to rank first. Sec- 
ond-place California counted 167,000 
head, while New York stood third with 
118,000. 


G-N Junior Show, Apr. 10-15 


Preparations are nearing comple- 
tion for the 1954 Grand National 
JUNIOR Livestock Exposition which 
will be held in the San Francisco Cow 
Palace April 10 to 15. About 1,000 4-H 
boys and girls and Future Farmers of 
America are expected to enter more 
than 3,000 head of beef and dairy cat- 
tle, hogs and lambs in the nation’s 
largest livestock exposition limited ex- 
clusively to agricultural youth. Pre- 
miums total $24,000. 





Have you tried: 


KENNETT-MURRAY 
Livestock Buying 








“STRING-A-WAY” does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 
without "whipping" by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


Easy to operate. 





: : ae Details on request. 
THE E. KAHN’S SONS CO. 


Service? 





CINCINNATI 25, OHIO 
Kirby 4000 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER. showing the number 
of livestock slaughtered at 13 centers. 


CATTLE 


Week Cor. 
Ended Prev. Week 
Mar.27 Week 1953 


Chicagot ..... 23,328 25,120 20.053 
Kans. City? .. 14,336 15,638 14,101 
Omaha*t ..... 23,926 23,997 23, 

E. St. Louist. 10,484 10,916 7,600 


St. Josepht .. i 
Sioux Cityt .. 10,127 9,964 9.447 


Wichita*t ... 4,601 4,467 2,391 
New York & 

Jersey City+t 10,572 11,327 8.778 
Okla. C ity*t . 5,723 5,870 3.463 
Cincinnati§ .. 4,698 4,364 3,824 
Denvert ..... 11,213 10,274 11,828 
St. Pault .... 14,283 16,572 14,280 
Milwaukee* .. 4,775 5,014 4,003 

Total ...... 148,315 154,308 130,728 

HOGS 
Chicagot ..... es 29,675 41.284 
Kans. Cityt . 8,103 9,016 11,246 
Omaha*t ..... 23,619 24,373 36,353 


E. St. Louist. 28'487 30,459 37,930 
St. Josepht .. 18,634 20,680 29.767 
Sioux Cityt .. 16,764 15,701 23.982 
Wichita*t ... 6.671 7.457 8.977 
New York & 

Jersey City+ 42,152 46,188 47,207 


Okla. City*t . 11,972 12,874 4,242 
Cincinnati§ .. 13,382 16,136 15,695 
Denvert ..... 9,538 8,979 11.909 
St. Pault .... 31,019 31,218 36.161 
Milwaukeet .. 3,828 3,846 6,824 
ee 242,008 256,602 311.52 527 
SHEEP 
Ohicagot ..... 3,757 6,000 9.381 
Kans. Cityt 5,083 1,755 
Omaha*t ..... 12,895 11,313 19,896 
E. St. Louist 1,428 1,301 1.777 
St. Josepht 128 7,455 
Sioux Cityt .. 7,247 8.429 6.971 
Wichita*t ... 2,676 1,930 
New York & 


Jersey City+ 37,787 38,486 39,995 
Okla. City*t . 4,766 5,986 1.700 


Cincinnati§ . 300 253 93 
Denverg ..... 11,802 11,245 18.439 
St. Pault -. 2,857 3,206 4.420 
Milw aukeet + 659 362 924 


Total ...... 100,335 97,721 129,346 
*Cattle and calves 
+Federally inspected slaughter, in- 
cluding directs. 
“a tStockyards sales for local slaugh- 


receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Mar. 31, were as follows: 


CATTLE: 
Steers, choice ........ $24.50 only 
Steers, gd. & ch. ... None rec, 
Steers, com] ......... 16.00@18.00 
Heifers, es & pr. . None rec. 
Heifers, com’l & gd.. 15.00@20. 
Qows; COm't ..65 5.5. -00@14.00 
Cows, cut & utility 8.00@12.50 
Cows, can. & cut. ia rec, 
Bulls, GUM: iascvcescs 5.50@16.00 
VEALERS: 
Choice & prime ..... 27.00@28.00 
Good & choice ....... 35 0026, 
Oe ee 17.00@24.00 
Culls & utility ...... 0.00@15.00 
HOGS: 
Choice, 180/240 ...... 27.00@28.00 
Sows, 400/down ...... 35002 So 
LAMBS: 
SOCCER None rec, 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended March 27: 


Cattle Calves Hogs* Sheep* 
Salable .... 188 496 ae ine 
Total (incl. 
directs ..5,650 3,068 18,452 20,192 
Prev. week: 
lable .. 343 351 53 4 
Total (incl. 
directs ..5,819 2,877 19,635 18.588 


*Including hogs at 31st st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chica- 
go Union Stockyards for current and 
comparative periods: 











RECEIPTS 
Cattle Calves Hogs Sheep 
Mar. 2 . 2,466 477 Mies 806 
Mar. 26 596 80 5,583 286 
Mar. <a 104 
Mar. 29 ..16,956 408 
Mar. 30 .. 6,5 300 
Mar. 31 ..12,000 400 
*Week so 
Tee Sus 3,456 1,18 2% 
Wk. ago. .36,738 ,343 
Yr. ago...30,115 904 
2 yrs. ago.27,724 1,325 41, 10,407 


*Including 5,000 hogs direct to 
packers. 


SHIPMENTS 

Mar. 25 .. 2,212 32 570 431 
Mar. 26... 845 125 520 884 
Mar. 27 .. 230 wks 251 1.279 
Mar. 29 .. 4,832 ses 933 769 
Mar. 30 .. 3,000 ui 500 500 
Mar. 31 .. 5,000 see 500 500 
Week so 

ee 12,832 .-- 1,983 1,769 
Wk. ago..13,935 132 1,873 2,084 
Yr. ago...11,048 27 «#1,455 2,097 


2 yrs. ago. 9,637 46 1,912 1,775 
MARCH RECEIPTS 


1954 1953 
QRTENS. 0. ckie oicceee bar 179,027 
CalveS ..cccccces 6,729 
BEE ocicsaven 212°616 286,494 
rr 40,160 99,430 

MARCH SHIPMENTS 

1954 4 
OSttS .ccceccese 96,099 76,22 
Hose cowuneenoes 17,224 16,167 
GO cave cacens 20,966 27,321 


CHICAGO HOG PURCHASES 
1: of hogs purchased at Chi- 
Supplies ded urchase 


cago, week end Wed., ar. 31: 
Week Week 
ended ended 
Mar. 31 Mar. 24 

Packers’ purch. ....26,754 28.2 4 

Shippers’ purch. ..... 3,443 4,25) 

i | Sn eee Tee 30,197 32.543 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Mar. 31, were reported 
as shown in the table below: 


CATTLE: 
Steers, choice ....... $23.25@ a 
Steers, good .........-- 
Steers, com’l & gd. .. 18.00@19.50 
sa si ot Kuseae = 00 oS 
Heifers, com’l ...... 00 onl 
Cows, util. & gd. .... 1. 00@16.25 
Cows, util. & com'l . 13.00@14.75 
Cows, can. & cut. - 10.00@12.50 
po a ee 18.00 only 
CALVES: 
Vealers, choice & pr.. None rec. 
Good & choice ....... 22.00@25.00 
Calves, gd. & ch. .... 18.50@22.00 
HOGS: 
Choice, 260/250 ...... 27.50@28.25 
Sows, 500/down ..... 23.00@23.50 
SHEEP 


Lambe, ch. & pr. . None rec. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Mar. 20: 


CATTLE 
Period Same Wk. 
Mar. 20 Last Yr. 
Western Canada ... 12,791 19,381 








Eastern Canada - 13,935 12,467 

DE 46. 480s Cc ews 26, 726 22.848 
HOGS 

Western Canada ... 42,200 49.605 

Eastern Canada - 48,179 49.605 

Lote) eee eee 90,379 109.196 

“= hog carcasses 

er ee 98,568 117,890 
SHEEP 

Western Canada ... 3,263 2.989 

Eastern Canada ... 2,256 2.686 

po Cee 5,519 5.575 
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YOU CAN’T 
BEAT 
THIS/DRUM* 






FINE QUALITY cle 


GROUND 


BLACK PEPPER 
ener 





* BANQUET BRAND 
PURE BLACK PEPPER 


in the familiar 200 Ib. Drum 


Don't take our word for it. Customers 
over the years verify every claim of 
Uniformity—Unsurpassed Quality 
—Purity—that we make for our 
Banquet Brand! 


McCORMICK « CO., INC. 


Baltimore 2, Maryland 
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Assmus Brothers 


spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 
taste better! 





Bn, “Us 


Spice Importers and Grinders 
DETROIT 26, MICHIGAN 





CLOVES from Zanzibar are the worlds best in appear- 
ance and flavor. Cloves are the dried unopened bud of 
an evergreen tree and are nail-like in shape. 


nc. 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, March 27, 1954, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 4,996 hogs; Wilson, 6,153 
hogs; Agar, 4,820 hogs; Shippers, 
3,242 hogs; and Others, 11,870 hogs. 
Total: 23,328 cattle; 1,722 calves; 
31,081 hogs; and 3,757 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,304 767 790 = 2,531 
Swift .... 2,568 1,167 2,200 2,162 
Wilson ... 1,199 cow. 2,0ne as 
Butchers . 4,519 ares 637 asi 
9 








Others ... 812 ee 390 
Totals ..12,402 1,934 8,103 5,083 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Axymour ..... 6,908 3,441 3,536 
Cudahy ..... 3,489 2,101 2,337 
i Te 5,506 5,950 3,263 
i re 3,139 4,498 40 
Cornhusker .. 485 ee or 
Oe octes 362 
Neb. Beef .. 441 
ae 8h 
Gr. Omaha . 566 
Hoffman .... 98 
Rothschild . 336 
BO ccces ss 2000 
Kingan ..... 1,440 
Merchants .. 136 
Midwest .... 121 
J ee 430 
ores 397 mais 
GOONS 2.600% ee 8,241 


Totals ....25,115 24,231 9,176 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,278 1,397 7,678 733 


Swift .... 3,550 2,154 11,443 695 
Hunter . 1,105 4,101 esr 
BRA Peni ..- 2,359 

2 esc soe aoe 
Laclede .. sieve a 925 

Cr. er 


Totals .. 6,933 3,551 28,487 1,448 


8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .... 3,167 429 8,662 4.577 
Armour .. 3,452 336 5,153 1,196 
Others ... 4,615 160 1,627 775 


Totals* .11,234 925 15,442 6,548 
*Do not include 219 cattle, 4,819 
hogs and 3,¢ sheep direct to pack- 





ers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,900 
Cudahy .. 3,360 
Swift .... 2,503 
Butchers . 359 





Others ... 7,163 
Totals ..17,285 


WICHITA 
Cattle Calves Hogs Sheep 
Kansas .. 289 


Cudahy .. 1,673 386 1,802 2.676 
rs 69 wee re ape 
| 207 sige 626 
Sunflower. . 19 areas 
Pioneer .. 76 : 
Excel .... 375 eae aoe ne 
Others ... 1,969 arene 35 1,148 


Totals .. 3,094 386 2,463 3,824 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour .. 1,782 136 T17 988 

Wilson ... 1,948 221 755 736 

Butchers . 182 1 1,064 as 

Totals* . 3,912... 2,596 1,724 

*Do not include 1,422 cattle, 31 

calves, 9,376 hogs and 38,042 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 





Armour .. 19 
Cudahy . e 
Rwitt. .. 52 
Wilson . 28 
United . 652 2 290 
Ideal... 78 
Machlin . 743 4 
come .. 0 
Atlas 713 


State .... 470 48 
Commercial 272 as 

Gr. West. 511 er ia 
a Ae 686 
Others .. 2,015 711 658 


Totals .. 6,971 765 1,634. 





DENVER 


Cattle Calves Hogs Sheep 
Armour .. 1,690 115 3,130 8,708 
Swift .... 1,759 160 7,142 
Cudahy .. 886 121 1,918 1,248 
Wilson ... 485 ee rae Kae 
Others ... 5,535 125 «1,993 412 


Totals ..10,355 521 9,943 17,510 


CINCINNATI 

Cattle Calves Hogs Sheep 
a ae aya nes on 216 
Kahn's i ane 
Meyer ... ie oan oes ae 
Schlachter. 99 33 use ose 
Others ... 3,654 1,332 13,602 88 





Totals .. 3,753 1,365 13,602 304 


ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,251 3,248 8,718 1,211 
Bartusch.. 1,018 wr met aa 
Cudahy .. 952 103 ie 493 
Rifkin ... 675 30 23% wae 


Superior .. 1,547 ee ies aus 

Swift .... 4840 3,892 22,301 1,153 

Others |.. 2'703 11561 6,406 1/369 

Totals ..16,986 8,834 37,425 4,226 
FORT WORTH 


Cattle Calves Hogs Sheep 
Armour .. 1,211 1,240 527 5,268 





Swift .... 1,421 962 531 9,996 
Bl. Bonnet 394 8 60 ars 
COE sienna 422 i 94 
Rosenthal., 292 26 «1,197 


Totals .. 3,740 2,236 2,409 15,264 
TOTAL PACKER PURCHASES 


Week Cor. 

Ended Prev. Week 

Mar. 27 Week 1953 
Cattle. c.0.% 145,108 150,686 135,598 
ee 200,022 207,335 262,767 
Sheep. ..... 75,600 71,929 110,816 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended Friday, Mar. 
26, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 278,000 356,000 160,000 
Previous 
week 284,000 361,000 139.000 
Same wk. 
1953 243,000 462,000 220.000 
1954 to 
date 3,466,000 4,728,000 1.962.000 
1953 to 
date 2,966,000 6,073,000 2,036,000 


PACIFIC COAST LIVESTOCK 


Recipts at leading Pacific Coast 
markets, week ending Mar. 25: 

Cattle Calves Hogs Sheep 

Los Angeles 6,550 600 1,400 25 

N. Portland 2,425 250 1,550 800 

S. Francisco 675 23 450 150 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Mar. 31— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minneso- 
ta were: 


Hogs, good to choice: 






PIED BOM ck scisesec $23.50@26.10 

2BG-300 Wis. .ncesscess 25.25@ 26.75 

- thane dt. Coo 24.75@26.75 

300-400 Ibs. .......... 24.00@26.00 
Sows: 

Z7O-S00 The. 2... ccccce 23.75@ 24.60 

ASOD TOR, ook id cise 21.75@23.60 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 
culture: 


This week Last week 


estimated actual 
| | At See 31,000 2.500 
, | a ere 43,500 31.000 
OE ere 21,500 33.000 
ee Breer 32,000 56,000 
Mar: 80.0 sects. 44,000 44,000 
Ws GE: cccwnses 45.000 35.500 
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: LIVESTOCK PRICES AT LEADING MARKETS 
8 F ‘ 
12 Livestock prices at five western markets on Tuesday, March : D W A Ri ) K 0 H N < 0. 
is 30, were reported by the Production and Marketing Admin- 
12 istration as follows: ERALD AVE., CHICAG 
10 
St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
Dp HOGS (Includes Bulk of Sales): We deal in 
16 e 
ce BARROWS & GILTS: Straight or Mixed Cars 
.- Choice: 
88 120-140 Ibs. - None rec. Nome rec. Nonerec. Nonerec. None rec. e 
—- 140-160 Ibs. ...$25.75-26.50 Nome rec. Nonerec. Nonerec. None rec. 
O4 160-180 Ibs. ... 26.50-27.10 $24.50-26.75 None rec. $24.25-26.75 $26.50-27.00 
180-200 Ibs. ... 26.75-27.10 26.25-27.25 $26.75-27.10 26.50-27.50 26.00-27.00 
200-220 Ibs. ... 26.75-27.10 26.85-27.25 26.85-27.10 26.50-27.50 26.00-27.50 LAM ° 
ep 220-240 Ibs. ... 26.50-27.10 26.85-27.25 26.50-27.10 26.50-27.50 26.00-27.00 
11 240-270 Ibs. ... 25.75-26.85 26.65-27.10 26.25-26.90 26.00-27.00 25.25-26.25 
Ra 270-300 Ibs. ... 25.25-26.00 26.25-26.85 None rec. 25.25-26.25 25.25-26.25 OFFAL 
os 300-330 Ibs. ... None rec. 26.00-26.50 None rec. 24.50-25.50 25.00-26.00 AND 
seuss 330-360 Ibs. . None rec. 25.50-26.15 None rec. 24.50-25.50 None rec. 
0 Medium: ‘@ Our more than 25 years in busi- 
ones 160-220 Ibs. . None rec. None rec. Nonerec. 23.25-26.25 None rec. ness offers you an established out- 
an 
on SOWS: let for distribution of your products 
Choice: in the Chicago area. 
ep 270-300 Ibs. ... 24.50-24.75 None rec.  24.25-24.50 24.25-25.50 24.25-24.75 
268 300-330 lbs. ... 24.50-24.75 None rec. 24.00-24.25 24.25-25.50 24.25-24.75 
096 330-360 Ibs. ... 24,25-24.75 25.00-25.50 24.00-24.25 24.25-25.50 23.75-24.25 
Pec 360-400 Ibs. ... 24.00-24.50 24.75-25.25 24.00-24.25 24.25-25.50 23.75-24.00 @ Fully equipped coolers for your 
400-450 Ibs. ... 23.75-24.25 24.25-25.00 28.75-24.00 28.25-24.50 23.00-23.50 protection. 
450-550 Ibs. ... 22.75-24.00 23.25-24.50 23.50-24.00 23.25-24.50 22.00-23.00 
264 Medium: mn 
| 250-500 Ibs. . None rec. None rec. Nonerec, 22.50-25.00 None rec. We Invite Your Inquiry 
or. 
a SLAUGHTER CATTLE & CALVES: 
598 STEERS: 
te Prime: 
700- 900 Ibs. .. 24.00-27.00 None rec. 24.00-27.00 25.00-27.50 24.50-27.00 
900-1100 Ibs. .. 24.50-27.50 26.75-81.00 24.50-27.50 ° 25.50-28.75 25.00-27.00 
5 1100-1300 Ibs. .. 25.00-27.50 27.50-31.00 24.50-27.50 25.75-29.00 24.50-27.50 
1300-1500 Ibs. .. 24.50-27.00 26.75-31.00 24.00-27.50 25.25-29.00 24.00-27.00 
for Choice: 
lar. 700- 900 Ibs. .. 21.00-24.50 22.25-26.75 21.25-24.00 21.75-25.00 21.50-25.00 
900-1100 Ibs. .. 21.50-25.00 22.50-27.50 21.50-24.25 21.75-25.75 21.50-25.00 
1100-1300 Ibs. .. 22.00-25.00 23.00-27.50 21.50-24.25 21.75-25.75 21.50-25.00 
eep 1300-1500 Ibs. 21.50-24.50 23.00-27.50 21.50-24.25 21.50-25.75 21.50-24,50 
000 Good: 
700- 900 Ibs. .. 19,00-21.50 18.75-22.50 18.50-21.25 19.00-21.75 18.50-21.50 
000 900-1100 Ibs. .. 19.50-22.00 19.00-23.00 18.75-21.50 19.00-21.75 18.50-21.50 
1100-1300 Ibs. .. 19.00-22.00 19.00-23.00 18.75-21.50 19.00-21.75 18.50-21.50 
).000 Commercial, 
SIU WCa. ose 16.50-19.50 16.00-19.00 16.00-18.75 16.00-19.00 15.50-18.50 
”. 000 Utility, all wts.. 14.50-16.50 14.00-16.00 13.50-16.00 14.00-16.00 14.00-15.50 
. HEIFERS: 
Prime: 
cK 600- 800 Ibs. 23.00-25.00 None rec. 23.00-25.00 23.00-24.75 22.00-23.00 
Neem 800-1000 Ibs. 23.00-25.00 24.50-26.50 23.25-25.50 23.00-24.75 22.00-24.00 
0) 
Choice: 
Geen 600- 800 Ibs. .. 20.50-23.00 20.50-24.50 19.50-23.00 20.00-23.00 20.00-22.00 
ob 800-1000 Ibs. .. 20.50-23.00 21.50-24.50 20.00-23.00 20.00-23.00 22.00-22.00 
800 Good: 
150 500- 700 Ibs. .. 18.50-20.50 17.50-21.50 16.50-20.00 16.50-20.00 18.00-20.00 
700- 900 Ibs. 18.50-20.50 18.50-21.50 17.00-20.00 16.50-20.00 18.00-20.00 
Commercial, 
T all wts. ...... 15.00-18.50 15.00-18.50 14.50-17.00 14.50-16.50 15.00-18.00 
Utility, all wts.. 13.00-15.00 13.00-15.00 13.00-14.50 12.50-14.50 13.50-15.00 
31— cows: e 
tra- Commercial, 
. SEO WtBe, ..0058 12.50-14.00 13.50-15.00 12.25-13.50 12.25-18.75 12.00-13.50 eco 
king Utility, all wts.. 11.50-12.50 11.25-13.50 11.00-12.25 11.00-12.25 11.00-12.00 
eso- Canner & cutter, r e 
OIF WHE. 303.8 9.00-11.50 9.00-11.50 9.00-11.25 9.00-11.00 9.00-11.00 | rd ep in act 
BULLS (Yrls. Excl.) All Weights: : 
26.10 RE ee None rec. None rec. 11.50-13.25 12.00-12.00 
28.75 Commercial .... 14.00-15.00 14.00-14.50 14,25-15.25 12.00-13.00 
26.75 Utility ......... 13.00-14.00 12.50-14.00 12.50-14.25 13.00-15.00 
26.00 os ee 11.00-13.00 11.00-12.50 11.00-12.50 13.00-15.00 
VEALERS, All Weights: 
24.60 Choice & prime.. 22.00-27.00 25.00-27.00 23.00-25.00 21.00-24.00 21.00-24.00 
323.60 Com’l & good... 14.00-22.00 15.00-25.00 15.00-23.00 15.00-21.00 14.00-21.00 
were CALVES (500 Lbs. Down): 
th Choice & prime.. 17.00-22.00 18.00-23.00 18.00-20.00 18.00-22.00 18.00-20.00 
le Com’l & good... 13.00-17.00 14.00-18.00 13.00-18.00 14.00-18.00 13.00-18.00 
\ ori- 
SHEEP & LAMBS: 
—_ LAMBS (110 Lbs. Down) (Wooled): 
500 Choice & prime.. 25.75-26.50 25.50-27.00 24.50-25.50 24.50-25.75. 25.00-25.50 
‘000 Good & choice... 24.50-25.75 24.50-25.75 23.00-24.50 23.25-24.25 22.50-25.00 
ror EWES: 
“000 Good & choice... 6.00- 7.00 8.50-10.50 9.00-10.00 8.00- 9.00 8.50- 9.50 
5300 Cull & utility... 5.00- 6.00 6.00- 8.50 6.50- 9.00 5.50- 8.00 6.00- 8.50 
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(Receipts reported by the U.S.D.A. Production & Marketing Administration) Slaughter at major centers during the week ending March 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 


$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed - 00 per inch. Con- 
tract rates on request 


Uniess Specifically Instructed Otherwise, All Classified Adver. 
tisements WIil Be Inserteo Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCB 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


SALESMANAGER and MERCHANDISER 
Association wanted with packer who knows that 
he needs this type of know-how and experience. 
Have successful record in the development and 
management of salesmen, also in merchandising 
and the promotion of sales of branded products. 
Background and expérience complete and well- 
rounded for medium or small packer. W-149, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








SAUSAGE FOREMAN: Position desired in Canada. 
Man, age 40, with 20 years’ experience in sausage 
manufacturing, curing and canning, European 
trained. Complete knowledge of modern methods. 
ingredients and processes. Can take full manu- 
facturing responsibility, improve efficiency, in- 
crease production. Write W-148, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





BY-PRODUCTS MANAGER 
Practical man experienced in all phases of render- 
ing, blending, grinding, buying and selling meat 
scraps and tankage. Can handle complete opera- 
tion. Desire to locate in midwest. W-150, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t.. 
Chicago 10, Ill. 





OPPORTUNITY WANTED 
Young man with over 10 years’ supervisory ex- 
perience, wants the opportunity to prove his ability 
as your superintendent or assistant. Details of 
unusually complete background on request. Know 
all operating and staff departments. sausage de- 
partment a specialty. W-125, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER or SUPERINTENDENT: Experienced, 
large and small plants, practical, efficient. 
Slaughtering, cutting, curing, sausage, canning. 
rendering, etc. Excellent references. W-122, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill 





CASINGS: Practical hog and beef casing man de- 
sires position as foreman or working foreman. 
Willing to go anywhere. W-96. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


POSITION WANTED 


SALESMAN: Smoked meats and provisions, cov- 
ering New York wholesalers, chains and depart- 
ment stores desires change. Have good following. 
W-134, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N.Y. 








HELP WANTED 


ASSISTANT TO SAUSAGE MAKER 
Young man, 25 to 35 years old. Must have ex- 
perience, ee knowledge of meats and costs, and 
capable of assuming supervision. Location south- 
ern Michigan. Give full qualifications and family 
status in your application. W-105, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 








SALESMEN 
High quality provision house in New York metro- 
politan area is seeking men. Must have excellent 
following in first rate restaurant and institutional 
accounts. Our employees know of this ad. W-140, 
THE NATIONAL PROVISIONER, 18 East 41st 
St., New York 17, N.Y. 





SALES REPRESENTATIVES: Contacting meat 
packers, wholesalers, hotel and restaurant supply 
houses, to sell stockinette, polythylone and other 
meat wrapping supplies. Commission basis. Ter- 
ritories available midwest, west and south west. 
W-143, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MEAT SALESMAN: Part time with your present 
work. Learn and sell Pasteuray lethal equip- 
ment for holding coolers. Help your customers in 
a big way and earn substantial extra money for 
yourself. Write in confidence. Pasteuray Corpora- 
tion, 3025 N. Newstead Ave., St. Louis, Mo. 





SAUSAGE MAKER: Full experienced man wanted 

for eastern packer. Give experience, present em- 

ployment and recommendations. W-151, THE NA- 

torr | a jeaaetinae 18 E, 41st St., New 
or ‘ 








HELP WANTED 
SALES EXECUTIVE 


Working type to join an aggressive, dynamic full 
line processing organization in the new great in- 
dustrial Delaware valley, U.S.A. Established in 
1896 and growing ever since. Wonderful oppor- 
tunity with the brightest future. State age, mari- 
tal status and experience in detail. Also, accus- 
tomed annual income. Confidential. Write to 
W-152, THE NATIONAL PROVISIONER, 15 W. 
Huron’ St., Chicago 10, Ill. 








SALES SUPERVISOR: Under 40 years of age 
wanted to supervise the sales for a well estab- 
lished independent Ohio packer selling meat prod- 
ucts witbin an 80 mile radius of the plant. Must 
be experienced in supervising the sale of beef, 
pork, veal, smoked meats and sausage products. 
Applicant must have wide experience and the very 

st references. Excellent opportunity for the 
right man. Write Box W-137, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


ASSISTANT FOREMAN: Young experienced in 
hog kill, cut, boning, capable of supervising and 
becoming foreman within two years. Paid insur- 
ance, hospitalization, pensions. Give qualifications, 
education, etc. Plant located in Ohio. W-144, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








BEEF BONING FOREMAN 
Excellent opportunity in large Chicago plant for 
an experienced beef boning foreman. Top salary 
for right man. Write full details and qualifica- 
tions to W-153, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10, Ill. 





SALESMEN 

Two men wanted who are well acquainted in the 
meat packing industry, to cover Oregon, Wash- 
ington and Idaho selling equip t and li 
on straight commission basis. Write details of 
past experience in the meat industry. Age not im- 
portant, but prefer men over 35. W-106, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 
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CLASSIFIED ADVERTISING 





HELP WANTED 





LIVE STOCK BUYER: Experienced man under 45 
years of age wanted to take complete charge of 
the buying of all types of live stock for mid- 
western Ohio independent packer. Must be expe- 
rienced in buying from markets, auctions and di- 
rect from the farm. Must know yields and grades, 
be able to meet people. This is a real opportunity 
for the right man with proper qualifications and 
recommendations. Write Box W-138, HE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, ; 





SAUSAGE FOREMAN 


or 
SUPERINTENDENT 

Top qualified man wanted to supervise complete 
sausage operations for mid-western independent 
packer now constructing new B.A.I. approved 
plant with all new equipment. Exceptional op- 
portunity for man _ experienced in producing 
QUALITY PRODUCTS. Knowledge of merchandis- 
ing pre-packaged items desirable. Write qualifi- 
cations in full to W-136, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT FOR SALE 


FOR SALE: Send us your inquiries for S/S. 
Aluminum, Dopp jacketed Kettles; Filter Presses: 
Curb Presses; Cookers; Lard Rolls; Grinders: 
Stuffers; Mixers; Cutters; Expellers, ete. We buy 
your idle equipment and plants. 

OONSOLIDATED PRODUOTS OO. INC. 

72 Bloomfield Street, Hoboken, N.J. 
Tel. HO 3-4425 (N.Y. Tel: BA 7-0600) 








FOR SALE 
1—t41 ANCO Barrel Washer. 
1—400% BOSS Stuffer 
1—Dohm & Nelke Rindmaster Bacon Skinning 
Machine. 


1—Corley-Miller Model MPU Semi-Automatic wrap- 
ping machine. 


For full information, contact 


EAST TENNESSEE PACKING COMPANY 
BOX 210, KNOXVILLE, TENNESSEE 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We Offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem. 
KIWI CODERS CORPORATION 

3804-06 N. Clark St. Chicago 13, Illinois 





ANDERSON EXPELLERS 
All a Rebuilt, guaranteed. 
We Rent Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





EQUIPMENT WANTED 


WANTED: 1000 ton curb presses lard roll, filter 
press and cooker. Mitts & Merrill Hog. Contact 
Box EW-36, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y. 








WANTED TO BUY 
USED TEE-CEE WEINER PEELERS. 
OHSE MEAT PRODUCTS CO., 204 
Kansas Ave., TOPEKA, KANSAS. 





PLANTS FOR SALE 


MEAT PLANT FOR SALE 
Modern, completely equipped for killing hogs, beef 
and veal, sausage manufacture, rendering, large 
dehairer, etc., 4 coolers. 17 miles from Philadel- 
phia, Penna. Priced to sell. 
CHAS. ABRAMS 460 N. AMERICAN St. 
Philadelphia 23, Penna. Phone Walnut 2-2218 








WHOLESALE MEATS 
Complete slaughter house. Smoke ovens and sau- 
sage kitchen. All equipment. 6 trucks covering 
western Washington. 3 bedroom house, double 
plumbing. Just off main highway. Ideal a 
for partnership. George D. Barclay Co., P. 
Box 1622, Tacoma, Wash. 





FOR RENT or LEASE 
Space in government inspected modern meat pack- 
ing plant, fully equipped for the manufacture of 
— and for ol a operations. Plant 
located in metropolita York area. FS-156. 
THE NATIONAL | PROVISION. 18 BE. 41st St.. 
New York 17, N. 





INSTITUTIONAL SUPPLY BUSINESS 
— meats, seafoods, etc. Good reason for 
selling. Write to FS-155, THE NATIONAL PRO- 

VISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR LEASE OR SALE 
ON CONTRACT 
Meat market, fully equipped for processing. Sau- 
sage and cold meats equipment. Smoke house and 
killing room. On 1 acre of ground. Building 30’ x 
60’, full basement. 


INVERNESS ABATTOIR 
Wm. Longenecker, Prop. 


Route 3 ANTOLA, INDIANA 





RENT OR SELL 14,500 SQ. FT. 


CHICAGO 

WANT BID FOR FAST DEAL 
IMMEDIATE POSSESSION 
1-story & basement, modern, reinforced concrete 
building, sanitary glazed brick walls on first floor. 
Complete modern equip. rails, trolleys, rail & 
floor scales, 4,000 sq. ft. coolers. Real estate alone 
worth $100,000. down pymt. bal. like rent. 
ALRIK CO., 1607 W. Howard St., Chicago, Phone 
Br. 4-2680. 





MODERN MEAT PACKING PLANT 
Bastern location, ideally situated geographically. 
Adjacent to many growing communities. Bxcel- 
lent opportunity to own. Small rent. Reason: 
Age, health. BW-119, THE NATIONAL PRO- 
New York 17, N.Y. 











FOR SALE: One 25 H.P. 220 volt, 60 cycle, 3 | VISIONER, 18 East 41st St., 

phase Boss Meat Grinder. Reasonable. THE 

ECKERT PACKING COMPANY, DEFIANCE. 

OHO. BUSINESS OPPORTUNITIES 
LARD BAGS SAUSAGE CASINGS 


PARCHMENT 2/28’s. IMMEDIATE SHIPMENT. 
FS-145, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N.Y. 





U. §. HEAVY DUTY: Slicing machine with con- 
veyor and eight 1 lb. exact scales maintained 
by one person. Perfect condition. FS-147, THE 
NATIONAL PROVISIONER, 18 Bast 41st St.. 
New York 17, N.Y. 





MODEL 25 DIAMOND ROLLER BEARING 
Hog with base (like new), $900, f.o.b. Los An- 
geles. Attrition mill, Bauer Bros., No. 166-30 
complete with two 25 H.P. electric motors. $300 
f.o.b. Los Angeles. CALIFORNIA EXTRAOTION 
CO., 4073 Bandini Blvd., Los Angeles, Calif. 





FOR SALE: 70—one ton trolleys—20-half ton: 8— 
Boston Tram switches. Bargain. A. L. LUYAT. 
P. O. Box 178, 22nd St. Station, St. Petersburg 
3, Florida. 
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Well established brokers with complete coverage 
of all major buyers and sellers of natural sau- 
sage casings in United States and —— would 
like offers and inquiries from foreign sources. 
W-154, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 








BARLIANT'S 


~<A WEEKLY SPECIALS! 


+ ay We list below some of our current 
‘ I ‘ offerings for sale of machinery and 
equipment available for prompt 

shipment at prices quoted F.0.B. shipping points. 


Write for Our Bulletins—issued Regularly 





Kill Floor 
7105—Complete Hog Kill Equipment: used less 
than mos., priced less than % price; 


f.0.b. Chicago, Il. Items available sep- 
arate. 


HoG DEHAIRER: Baby Boss #314, with 
7% HP. splashproof motor & starter, 
complete with pipe & valve ............ $ 975.00 
SCALDING TUB: Boss #131, 3’x5’x6’.. 245.00 
on #10 Lookout, 10 HP. tubeless, 
Te} SAE Pop ans ear an 275.00 
GAMBRELING TABLE: Boss #68, — 
pa steel top & chute, 4’x5’6” x 
RILIZER LAVATORIES: Q)> ‘Boss 
eas with foot pedal, soap dispenser, knife 
— & 16” x 16” x 10” deep basin, ea. 75.00 
PLITTER’S PLATFORM: Boss #136, 
x'x6", with guard rail 2 maple block. 95.00 
STICKING & BLEEDIN RAIL: Boss 





L9, 20 lineal feet ........ 80.00 

UNSHACKLERS PLATFOR 

6’6” with guard rail ..... 65.00 

DEHAIRING PLATFORM 35.00 

STICKERS PLATFORM ... 30.00 

HOG SHACKLES: (8) with 

GMB adie teeta uh cudaanseneeeeu yen 2.75 

Sausage Equipment 

7102-—-STUFFER: Buffalo 500#, recond. & 

guaranteed, new piston, new safety ring, 

nO” RE a ee 1325.00 


r 
6639—STUFFER: Buffalo 500#, 2 stuffing cocks, 

tubes, air control piping, ser. #668A ... 1025.00 
6640—STUFFER: Boss 400#, 2 stuffing valves, 





ie OE hoes cdecscacunesens 950.00 
6962—STUFFER: Buffalo 400% .............. 875.00 
7067—STUFFER: Boss 200#, reconditivned & 

GE rehedectcencpanceuedxngsces tabs 750.00 
6950—STUFFER: Globe 200% ................ 700.00 
7156—DUAL STUFFER ATTACHMENT: Buffa- 

lo, for continuous stuffing with 2 stuffers, 

in ERO NOW CORMIUOE 2. occ ccvccccsccss 225.00 
5634— — CUTTER: Buffalo #60, 600% 

cap., self unloading, less mtr. .......... 950.00 
6526— — ‘T Uses Boss #5%, 2 extra 
BME os cnc acadgihebemdshadsaksectul 670.00 
6710—-GRINDER: Buffalo #66B, with new BX 

bowl, worm & shaft, 25 gl ang sabes 975.00 
6709—MIXER: Buffalo #3, 5 HE: meter ic cecos 750.00 
6527—MIXER: Boss #9, — tit. po driven, 

New stainless steel bowl ............... 575.00 
ee SLICER: Globe #9424, 20 HP. 

excellent condition ..............+. 750.00 
7013—BARREL WASHER: “Globe #300, com- 

plete, new brushes, 5 HP. mtr. ......... 975.00 
6538— a JOURDAN COOKER: 42” 

sticks, 2 Powers regulators. 1 HP. mtr... 950.00 
6618—HOY MOLDS: (900) Globe, #66-8S, 

stainless steel, spring covers, excellent con- 

Co BEER eee ape ea. 6.75 
4989- HAM MOLDS: (206) 

(53) — #5, stainless steel, 16- =e 

RE REA & Sy 12.50 

(61) Adsmann Boilers, F-I-E, 13# hams, 

| STR ree eee 50 

(32) Gleason #A-400600 0222: ea. 5.50 

(60) Perfection oat, 4/"x446"x15" .. ea. 4.50 
6970—BEEF TROLLEYS: (126) long hooks, ea. 85 
6967—-BEEF TROLLEYS: (450) short hooks, ea. .75 

Rendering & Lard 
5650—COOKER: Anco, 5’ x 12’, 25 HP. mtr. ..$2375.00 
7060—COOKER: French Oil, “gy 7’, with crack- 

Oe SE Os, Sere 1650.00 
7157- HYDRAULIC PRESS: Globe, 500 ton 

ren er 4500.00 


ond. 
6986— HOG: Mitts & Merrill CR type, 40 HP. 
mtr., new teeth, excellent condition ...... 2800.00 
6848—CRACKLING GRINDER: Stedman, 15” 
x 12” opening, 25 HP. mtr.. little used.. 





Now in stock in our warehouse 
Available for immediate delivery. 
New Steel Pe gyr yom nergy Lockers 
B.A.1. Approved. 
15’ w.x18"d.x60"h., sloping top, coat hooks, 16” 
high legs, seat brackets, padlock attachment, heavy 
perf. steel bottom for ‘extra durability. 
Single row—three wide 
Per opening $17.95 F.O.B. Chicago, Ill. 
Discounts for quantity purchases. 


All Offerings Subject te Confirmation and Prier Sale 
WRITE FOR FULL PARTICULARS 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 





© Liquidators and Appraisers 








Cut Costs with GJIlfaiEe 


No. 11 Self-Operating Temperature Regulators 


Used by Leaders 
in Industry 
for 
Water Heaters 


Fuel Oil PreHeaters 
Heat Exchangers 


s 
Metal Finishing 
Tanks and 
Machines 
© 
Metal Parts Washers 
and Degreasers 
& 
Bottle and Can 
Washers 
e 
Crude Oil Heaters 
and Treaters 
€ 
Jacket Cooling 
Water 
for Air Compressors 
Diesel and Gas 
Engines 
6 
Cooking Vats 
« 
Dishwashers 
€ 


They‘re Simple 
Easy to Install 
ACCURATE 
Give many years 
of Reliable 
Service 


Write for Bull. 329 











Available with or without 
DIAL Indicating THERMOMETER 





ae 
Or Call Our Nearest Office 


THE POWERS REGULATOR CO. 
Skokie, Ill. * Offices in Over 50 Cities, see your phone book. 


OVER 60 YEARS OF TEMPERATURE AND HUMIDITY CONTROL 


st8O, 


Gy ADVERTISERS 


. 
Cura* 


in this issue of THE NATIONAL PROVISIONER. 





Air Induction Corporation 
Allbright-Nell Co., 

American Manufacturing Company, Inc. 
Armour and Company 

Aromix Corporation 

Asmus Bros., Inc. 

Associated Bag & Apron Co. 

Aula Company, Inc., The 


Baltic Trading Company, Ltd. 
Barliant and Company 
Best & Donovan ........... ovetsvevecoagewecce ces Ginn 


Cincinnati Butchers’ Supply Co., The 
ES Bip WINEe © 6 bs og o5'0'6 0016:5,5-4b/0c5. 0 oa tie se 46 25 
Continental Can Company 


Doda Est, BACs eiivicis es seehaniadscaveesiessdsaeeeee 8 
eateeeias PEE. CG. oo. ON Bi celine cdces hte ea eeeee 33 


py ee a eee ere eer rere 20 
First Spice Mixing Co., Inc. 
French Oil Mill Machinery Company, The 


Globe Company, The 
Goldsmith Pickle Company 
Goodyear Tire & Rubber Co., Inc. 


Huron Milling Co. 
Hygrade Food Products Corp. 


Independent Stave Company, Inc. 
International Harvester Company 


Josam Manufacturing Company 


Kahn’s E., Sons Co., Th 

Kennett-Murray Livestock Buying Service 
Kneip, E. W., Inc. 

Koch Supplies 

Kohn Edward Co. 


Levi, Berth., & Co.. Inc. 


McCormick & Company 

Meyer, H. H., Packing Co. 
Meyercord Company, The 
Minneapolis-Honeywell Regulator Co., 
Mitts & Merrill 


Niagara Blower Company 


Powers Regulator Co., The 
Preservaline Manufacturing Company 


Math. Paring (GO. 755.5.06 uae RFA UeaRS 8 os Dane Osco eee 44 
Reynolds Electric Company 
Rubatex Division-Great American Industries, Inc. 
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Smith’s, John E., Sons Company Second Cover 
Sparks, H. L., & Company 

Speco, Inc. 

Staley, A. E., Mfg., Co. 

Stedman Foundry & Machine Co. ..............ceececceees 42 
Swift & Co. Fourth Cover 


U. S. Thermo Control Company 
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Visking Corporation First Cover 


Western Waxed Paper Div., 
Williams Patent Crusher & Pulverizer Co. 


While every precaution is taken to insure accuracy, we cannot } 
= against the possibility of a change or omission in this 
index. 








=~ firms listed here are in partnership with you. The products 

quip th f e and the services they render 

. p you do your work more efficiently, more 

better products whieh you 

can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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